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Plastic-coated half-gallon 
container going on all routes 


“Sweet” Cultured Cream 


Improved palatability may make modified 
sour cream one of the long-profit, star 
performers on the route truck. Begins on 
Page 34. 
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one-piece molded cartons...solve 
any dairy’s toughest packaging problem! 


Case Ace-—clean, sparkling, sanitary 2x6 come nested ready for use. The exclusive double 

egg cartons are made from tough, moisture resist- ‘snap lock’’ means easier closing and positive 

ant pulp. They’re built to take it under the most _ locking. 

difficult moisture conditions; and, they’re engi- Consumers like them, too, because of ease of 

neered to resist breakage and eliminate leakage. opening and storing. Quality eggs need quality 
Case Ace—fit 30 dozen to the standard egg case; packaging—use Case Ace. 








DIAMOND NATIONAL CORPORATION 
MOLDED-PACKAGING DIVISION 
585 East Illinois Street *« Chicago 11, Illinois 
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the Krim-Ko Dairy 





A dynamic new kind of driver training 
program that shows your men how to 


Solicit new business 


Get new customers 
Increase sales to present customers 
Give better service 


Increase their salary 


Improve their overall performance 


4830 SOUTH CHRISTIANA AVENUE 


CHICAGO 32, ILLINOIS 
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This is a new kind of driver training program — 
complete, practical and effective. It shows the 
driver through a dramatic audio-visual presenta- 
tion exactly what to do to increase his sales. It 
lets him hear actual “candid microphone” door- 
step solicitations. It inspires him to put the 
program into action. It provides incentive and 
stimulation for increased effort over a long period. 
Above all—it applies to everything you sell — and 
can materially affect your sales and profits. Wire, 
telephone or fill out the coupon below and get 
the full details of Krim-Ko’s new Dairy Try-Angle 
Sales Plan. 





Krim-Ko Corporation vu, am 
4830 S$. Christiana Ave. * Chicago 32, Illinois 


1 want to know more about your Try-Angle Dairy Sales Plan. 
Rush full particulars to me as soon as possible, 
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PROGRESS EXCLUSIVE 
ONLY ONE DOO 70 OPEN —thoroughly tested for 


15 years on PROGRESS truck tanks—adapted to farm pick-up 7 
years ago—the overhead door design continues to win hauler ap- 
proval and repeat orders. Builders of liquid transportation tanks 
since 1922, a lifetime of tank truck engineering assures a product 
only experience can duplicate. 





OPTIONAL DOORS 
With PROGRESS you have a choice! 
SINGLE overhead or DUAL side 
hinged .. . the same guarantee of 
quality goes with each. 


Dual Door features: 

All stainless doors & hardware ... all 
stainless compartments .. . stainless 
hose shield on bumper .. . double seal 
door gaskets . .. doors seal separately 
—no lapping. 


STYLE “SERVICE /“ DEPENDABILITY 
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REDUCE MAN-HOURS IN 
YOUR COOLER WITH 
THIS CHERRY-BURRELL 
MODEL E STACKER 


Increase 
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your Thruput through 


PROGREOOIVE AUTOMATIO 


Greater productivity from your labor 
force is the best answer to rising pay- 
rolls and price pressures. And the 
keys to greater productivity — to in- 
creased Thruput — are high capacity 
Cherry-Burrell mechanization and 
eventual automation. With proper 
planning and Cherry-Burrell’s Pro- 
gressive Automation Plan you can 
have automation economically. 

First, improve your plant’s mecha- 
nization in problem areas to immedi- 
ately reduce costs and improve effi- 
ciency all along the line. 

With Cherry-Burrell’s Model E 
Case Stacker doing the stacking, one 
man in the cooler can easily handle 4 
to 6 times as many cases per minute. 


The Model E’s gentle handling also 
results in less breakage. Additional 
time can be saved in stack-loading 
trucks, too. Compounded, these many 
cost savings add up to substantially 
increased Thruput through improv- 
ed mechanization. And each piece 
of Cherry-Burrell mechanization fits 
tightly into the final automated 
scheme when it is brought under au- 
tomatic control — the second step in 
Cherry-Burrell’s plan. 


PLAN NOW WITH CHERRY-BURRELL 


We can automate your entire oper- 
ation at once, but increasing Thruput 
through automation isn’t usually an 
overnight job. That’s why it’s im- 


portant to start planning now. That’s 
why Cherry-Burrell’s Progressive Au- 
tomation Plan is so important. Re- 
member, only Cherry Burrell can 
provide all the mechanization, auto- 
matic controls and engineering ability 
necessary for a complete, integrated 
automated system. 


Contact your Cherry-Burrell sales 
engineer to help you plan. 


(ceeney-Bunren 
CORPORATION 


CEDAR RAPIDS, |OWA 
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poe INSIST ON HENRY AMMONIA VALVES 
HENRY) FOR COMPLETE SERVICE SATISFACTION 


\' CO. 7 14 Engineered flow control over many years has established the 
¥ 7 name HENRY as being synonymous with refrigeration and 
J lA industrial ammonia applications. Our advanced designs and 

‘al , ee aki ; 

CONTROLLING materials provide rugged, compact, and light-weight con 


FLOW struction with maximum strength and full flow capacity. 
SINCE 1914 











SHUT-OFF VALVES, ince rec 


Ductile Iron Bodies; Sizes 1/4” thru 1” Screwed 
Bonnet, 1-1/4” thru 2-1/2” Bolted Bonnet. 


—> SHUT-OFF VALVES, “25%, 
With Forged Stee! Companion Flanges: FPT, 


Socket Weld or Welding Neck; Sizes 1-1/4” thru 6”. 


\ me CHECK VALVES, Sows cn" 
Two Styles: Screw-end and Flanged; Sizes 1/2” 


thru 2” FPT; 1-1/4” thru 5” FPT, Socket Weld 
or Welding Neck. 




















Safety Three-Way Valve Prevents Simultaneous 
Shut-Off of Both Relief Valves. A.S.M.E. Approved. 





\ oe > DUAL RELIEF VALVE ASSEMBLY (a (@ 








<< | > srraner and SCALE TRAPS | 


For Complete System and Control Protection—Ciean- 
bility Catalog 203 describes the complete able SemiSteel “Y” and Ductile iron “TEE” Types. 


ite for your copy. 


ies HENRY comrany 


Fiow Control Devices and Accessories for Refrigeration, 






f 
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Air Conditioning and Industrial Applications 
MELROSE PARK, ILLINOIS, U.S.A. ° CABLE: HEVALCO, MELROSE PARK, ILL. 
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AND SELL YOUR ICE CREAM NOVELTIES 


The best-dressed ice cream sand- 
wiches and multiple-packaged bars 
come to market in sparkling KVP® 
Printed Overwraps. Taste tempting 
pictures in natural color offer instant 
identification, invite impulse pur- 
chases. Fresh flavor protection as- 
sures you a satisfied customer and 
important repeat sales. 
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KVP Sutherland packaging papers 
give you maximum production rates 
on standard packaging equipment. 

Satisfy your ice cream packaging 
needs economically at KVP Suther- 
land. Here are: bundle wraps, half- 
gallon printed overwraps, ice cream 
can tops and liners, slice wrappers, 
sandwich wrappers. 





And ice cream cartons with flavors 
tastefully pictured to trigger un- 
planned purchases. 


Whatever your ice cream packag- 
ing needs, we welcome the opportu- 
nity to serve you. Please write. See 
how KVP Sutherland can perform a 
selling role for you. 








SUTHERLAND 
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KVP SUTHERLAND PAPER COMPANY ...Kalamazoo, Michigan 
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“Haul Mark” Sanitary Transports are distinguished by clean, 
functional lines, low silhouette, light weight and simplified 
construction. The Features of these trailers provide real 
owner benefits. They offer, not “Quality for a Price’ but 
“Your Money’s Worth of Quality.” 


Compare these benefits with other trailers: 


1. EXPANDED RUBBER INSULATION—most effective thermal 
insulator known. Does not absorb moisture; provides 60 lbs. PSI 
compression strength. 


2. EXTRUDED ALUMINUM RING FORMERS—give you MORE 
strength and LESS weight; will not rust or corrode; 
bonded to shell eliminating welding stresses. 


3. CRADLE AND SILL DESIGN—elimination of Bolster construction 
means lower center of gravity for safer operation 
and reduces tank weight. 
4. JACKET EXPANSION JOINT—reduces expansion stress and 
eliminates jacket ruptures. 
4400, 5000, 5500 and 5700 gallon trailers are kept in stock 
at Kansas City. A phone call will reserve one for you. 


Standard Steel Works, Inc. 


®* NORTH KANSAS CITY, MO. 
® ENGLEWOOD, NEW JERSEY 
® SPARTANBURG, SOUTH CAROLINA 
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A dual operation wastes space and labor, 
slashes profits. 


But Pure-Pak standardization is efficient, 
simple, clean. It cuts costs all the way down 
the line. Trucks hold a third more, allowing 
longer routes, less equipment and more time 
for selling by the drivers. Bookkeeping costs 








Paint a pretty 
profit picture with 
Pure-Pak standardization 


There’s an art to maintaining a satisfactory 
profit margin in the face of today’s rising costs 
... the simplicity of standardization does it! 


are reduced with the end of bottle accounts. 
Even insurance rates are often lowered, since 
broken glass is eliminated. 


Dairies by the hundreds have profited by 
standardizing on Pure-Pak. If you would like 
to see their results and comments, write to 
us today. There’s no obligation, of course. 





Complete line of carton sizes from % pints Unit costs drop « Increased volume Lower cost per truck e Saves drivers a 
through 14 gallons e 34 converter plants nation- with same personnel e 500 quarts in ton of weight a day e No bottle washing 
wide for uninterrupted supply of blanks the space of 12 glass bottles for you or customer 
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YOUR PERSONAL MILK CONTAINER 


PACKAGING EQUIPMENT DIVISION, EX-CELL-O CORP., 1200 OAKMAN BLVD., DETROIT 32, MICH. 
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It makes good business sense... Don’t run two separate bottling operations to 
sell the same milk products to your same customers in the same area. Go Pure-Pak 100% — 
it’s the one container that satisfies all your customers, gives you the edge on creeping inflation. 
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NEW 
STOELTING 
VATS 


Better processing, 
faster operating cycle, 
lower costs — 
are yours 


At first glance, you may see no difference 
in the appearance of this Stoelting 
processing vat. But look closely and you'll 
notice it’s four to six inches wider, five 

to seven inches deeper than conventional 
vats. That’s 20% to 30% more 

capacity if you want it, for either round 

or square end types, without any 

increase in length. 


And here is another Stoelting breakthrough 
to the goal of all-mechanized 

processing. A new design pod-type 
outlet teamed with the Stoelting curd 
pusher, provides positive drainage 

and preserves a finer, firmer product when 
curd is pumped to the auxiliary 
creaming vats. This releases the processing 
vat hours earlier to get started on 
another batch. And concealed in the 
interior structure of both vats is an 
improved spray action for uniform 
heating and quick chilling. 

To find out how these vats, in 
combination, can increase your capacity 
and lower your costs, call or write 

without obligation. 


, Kiel, Wisconsin 
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You Can’t Overload The Motor! 


““* Revolutionary GIRTON 














Impeller vanes extend 











out at high head. 





SANITARY AND 
INDUSTRIAL FINISHES 


2 THROUGH 15 H.P. 
AVAILABLE ON PUMP 
BUGGIES 





NEW, PATENTED IMPELLER ASSEMBLY 
NEW, EXTRA HEAVY PUMP HEAD 
NEW, PATENTED MOUNTING FLANGE 


Always In Perfect Alignment 


Impeller vanes fold 


For Long, Trouble-Free Operation 


in at low head. 





COMPENSATING IMPELLERS ADJUST THEMSELVES TO OPERATE THROUGH A WIDE RANGE OF 
HEADS — MOTOR CAN'T BURN OUT DUE TO OVERLOAD 





The Girton Self-Adjusting Pump is the 
most revolutionary development in the history 
of centrifugal pumps. It instantly and auto- 
matically adjusts itself to any change in head, 
keeping the load on the motor at a constant 
level. The motor never becomes overloaded. 

With the Girton Self-Adjusting Pump, the 
same pump can be used for many different jobs 
in the plant, even though it be required to 


operate at varying heads. You no longer need a 
separate pump for each operation, nor do you 
need to trim impellers, throttle the outlet or 
buy excess horsepower as a safety factor. It 
requires only a minimum horsepower motor in 
order to operate at full efficiency. No reserve 
power is needed for low head operation — the 
Girton Self-Adjusting Pump NEVER burns out 
the motor. 








GET COMPLETE DETAILS ~ SEND FOR BULLETIN 400 








BE CERTAIN! y Naas 
Y United States Pat. No. 2,784,673 
British Pat. Nos. 750,483 & 750, 
BUY GIRTON! meron). INVEACTURING (omeany 489 Canadian Pat. Nos. 555,318 





& 555,319 Other Patents’ Pending 
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| THEY'RE 
| ROUTE TAILORED 


INTERNATIONAL Trucks 


with Metroette’ Dari-Van bodies 
fit your needs to cut your costs! 


Here’s where you get exactly the right match of body 
to chassis, and complete unit to job—all factory-finished 
to your one basic order. Choose from 4 chassis and 2 
body sizes...fully anti-rust protected in all critical 
areas ...with case capacities from 25 to 125. 

When you use an INTERNATIONAL Truck with Metro- 





ette Dari -Van body, you can specify the type of interior 
and exterior doors you want, and the type of insulation 
or refrigeration you need, plus any other special options 
your operation requires. This way, no costly alterations 
or substitutions are necessary after you take delivery. 
See your INTERNATIONAL Dealer or Branch. 





Choice of standard or cold compartment insulation, or full refrigeration . .. 
sliding or fold-out side doors . . . center or off-center rear doors . . . and con- 
trols for sit-drive, stand-drive or both. 


Multi-stop “sixes” give proven 
economy, idling or moving. 
These durable engines won’t 
let up no matter how “big” 
you load up. 


Walk-in floor height through 
low drop section of frame, per- 
mits easy in and out. Choice of 
inside door and floor options. 





INTERNATIONAL Trucks with Metro Bodies—the consistent 
leader in the multi-stop field — will prove best for your routes! 
(a 


INTERNATIONAL TRUCKS ‘23.02 Fa. 


International Harvester Company, Chicago « Motor Trucks ¢ Crawler Tractors « Construction Equipment * McCormick® Farm Equipment and Farmall® Tractors 
Write Nos. 14-15 on Reader Service Card 
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WITH THOMSEN 
MONO-MOUNT 
SANITARY PUMP 


CLAMP-HEAD DESIGN PERMITS 


360° 


Here at last is the common sense sanitary pump design that you have 
been waiting for. The new MONO-MOUNT by Thomsen, makes 
assembly and disassembly fast and easy. Stainless steel construction 
of the MONO-MOUNT pump means no rust, no corrosion, easy 
cleaning. And this Thomsen MONO-MOUNT literally has its feet 
on the ground. The end bell of the power unit is cast integral with the 
feet. Rubber foot pads cushion vibration and kill sound. Adjustable 
feet for use on uneven surfaces are also available at small extra cost. 

The MONO-MOUNT is versatile too; clamped head enables 
placing the outlet in any position throughout 360°. Only the finest 
materials available have been used to assure long, useful, trouble- 
free life. 

MONO-MOUNTS made in numerous sizes; 3 HP to 25 HP 
motors—low and high speeds; pump capacities ranging from 2 GPM 
to 100,000 pounds per hour and larger models on the drawing boards. 


Write for specifications and whiic doing so tell us details of your specific 
contemplated application. 








K ENOS H As wi s 





OUTLET ROTATION 





Available in a variety of connections, i.e.; 
acme sanitary threads, Thomsen improved 
clamps, and iron pipe threads; some mod- 
els in Type 316 stainless as well as Type 
304. 


INSIST ON 


THOMSEN PRODUCTS 


FREE — Send for 
New Free Catalog on 





Thomsen Clamp Fittings 
Address Dept. G 











THOMSEN AND SONS, INC. 


con s tN 
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Now Hear This! 








OLD ARTICLES NEVER DIE 
Dear Editor: 


Not too long ago we received a letter request- 
ing some information on an article we had written, 
which was originally published on January 1958. 
I was rather surprised to receive this as such a long 
time has elapsed. It certainly proves the power of 
the written word and how it can be of lasting value. 
My own feeling is that we can expect to hear for 
many years about articles previously published. 

I thought you would be interested to know 


about this and about the fact that your fine magazine 
does leave a lasting impression. 


Robert P. Bowler 
East Meadow, N. Y. 


CAN USE INSECTICIDE ARTICLE 
In the July 1961 issue of the American Milk 


Review, page 32, is an article “Plant Clinic” by Dr. 
V. H. Nielsen. The Wichita Falls City-Wichita 
County Health Unit would like your permission and 
that of Dr. V. H. Nielsen to copy this article and 
send it out to the grade A dairymen in this area. 
We feel that this authoritative article will be of 
benefit in helping guide the dairymen to safer 
Insecticide Control] programs. 
Thanking you for your consideration in this 

matter, I remain 

Very truly yours, 

Charles M. Parker, M.D.., 

Director Wichita Health 

Unit 

Wichita Falls, Texas 

a 


EAST NOT SO BAD OFF 


Gentlemen: 

We are in receipt of an editorial which appeared 
in the July issue of the American Milk Review. In 
the fourth paragraph you quote what Eastern proc- 
essors have said but we wonder if.the facts would 
bear out their contention. 


Order 27 averaged for the year 1960 approx- 
imately 43% of surplus. The lowest month was nearly 
36% surplus. This does not appear to us as if plants 
were shut down much of the year. What these 
men contend was true back in the early 50’s but 
not what is happening today. 


As for proper pricing, may we suggest that 


September, 1961 


free from breakage by children and anir 


It is well constructed and designed 


writes Mrs. Kenneth Gethicker, Rovison, Michigan 
Using Muckle leather grain aluminum Bottle 

Cabinets makes a big hit with customers everywhere 
Can't rust will not warp or rot. Doesn't 

feitiae) lo M@eideluMe A-leliil- ae il ee @ ile ti Miles i 


faelelisl tk Ag r three times 


It's good public relations to se 
MUCKLE BOTTLE CABINETS. Ask y 
supply salesman for illustrated bulletir 


olslo Moho ae oldie -t Me) me 2eli Mtl Miloleloh 7 


MANUFACTURING CO. 


Owatonna 12 Minnesota 
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FOR EVERY SIZE 
GLASS OR PAPER 
MILK CONTAINER 


OUTSTANDING ADVANTAGES 


v Low cost 

o/ SAVES FLOORS 

o NOISELESS 

o/ SPEED HANDLING 

o DESIGNED FOR 1000-LB. LOADS 
o/ ALL STEEL FRAMES AND CASTERS 
~ FULLY CADMIUM PLATED 


Every Need... 


Roll-Easy Dollies are available for every 
size milk case. Cases — from 1 2 pints fo 
gallons and for any style paper or glass 
containers. 

Roll-Easy Dollies are designed to hold 
one, two or three cases to the platform. 
When ordering, specify size wanted as 
well as outside length and width meas- 


urements of crate. 
PRESSURE LUBRICATED * CADMIUM 


HAINES reise intire “ecw 


THE HAYNES MANUFACTURING COMPANY 4180 LORAIN AVENUE © CLEVELAND 13, OHIO 
Stocked and sold by leading dairy spply houses 
Write No. 17a on Reader Service Card 
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THE ONLY CASE DOLLIES 


with the famous 
"ROLL-EASY” 
CASTERS 


BALL BEARING WHEEL AND SWIVEL 








PROFIT-MAKERS FROM LA CROSSE 

















SUPREME MILK COOLER 


A plus service for school milk pro- 
grams... and extra profits for 


you with the La Crosse SUPREME ™™" 


... a dry storage, electric com- 
plete cooler. Available 4 and 6’ 
length, capacity % pt. sq. 315 and 504. 


Write today. . 


KOOL-KLOSET 


Here’s handy 
tion space at low cost... 
with the walk-in, reach-in 
combination of the La Crosse 
we =69KOOL-KLOSET. 
all ’round storage, self con- 
tained refrigeration system, 
grey baked enamel exterior, 
3” spun glass insulation, 
sizes 34” wide and 62” wide. 


extra refrigera- 


Ideal for 

















. for complete information. 





3001 LOSEY BLVD., SOUTH 





LA CROSSE 


COOLER COMPANY 


LA CROSSE, wis. 
EXPORT OFFICE: 60 E. 42nd ST., NEW YORK CITY, CABLE: EXPEDITE 
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U.S.P. LIQUID PETROLATUM SPRAY 
US.P. UNITED STATES PHARMACEUTICAL STANDARDS 
SANITARY —PURE 
ODORLESS —TASTELESS 
NON-TOXIC 








This Fine Mist-lie AAYNES-SPRAY 
should be used te lubricate: 


SANITARY VALVES 


HOMOGENIZER PISTONS — RINGS 


CONTAINS NO ANIMAL OR VEGETABLE 
FATS. ABSOLUTELY NEUTRAL. WILL 
NOT TURN RANCID — CONTAMINATE 
OR TAINT WHEN IN CONTACT WITH 
FOOD PRODUCTS. 


SANITARY SEALS & PARTS 
CAPPER SLIDES & PARTS 
POSITIVE PUMP PARTS 
GLASS & PAPER FILLING 
MACHINE PARTS 
and for ALL OTHER SANITARY MACHINE 


PARTS which are cleaned daily. 


THE —~ HAYNES:-SPRAY METHOD OF LUBRICATION CONFORMS WITH 


THE MILK ORDINANCE AND CODE RECOMMENDED 
BY THE U.S. PUBLIC HEALTH SERVICE - - - - 


The Haynes-Spray eliminates the danger of con- 
tamination which is possible by old fashioned 
lubricating methods. Spreading lubricants by the 


$7, Liqu!? use of the finger method may entirely destroy 


7 
"rovaTum sree! 





THE WAYNES-SPRAY THIN FILM LUBRI- 
CANT HAS HUNDREDS OF APPLICATIONS 


oams 4180 Lorain Avenue 


previous bactericidal treatment of equipment. 


THE HAYNES MANUFACTURING CO. 


Cleveland 13, Ohio 


INDUSTRY 
PACKED 6-12 ox. CANS PER CARTONS, ROLL-EASY DOLLIES - ROLL-EASY CASTERS + TABLE CARTS + CAN CARTS + CARRY-BASKETS 


SHIPPING WEIGHT — 7 LBS. 
Write No. 18a on Reader Service Card 
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SHAP-TITE NEOPRENE GASKETS + NEOPRENE COVERED WRENCHES + “SLIP” CHAIN LUBRICANT 





Class III in Order 27 be divided into three classi- 
fications, butter/powder, cheese, and evaporated 
milk. Furthermore, if this will have the tendency 
to raise the blend price, and if the basis of these 
divisional prices are equal to Midwestern prices, it 
would seem to us that the freight advantage should 
be all the advantage that the efficient Eastern oper- 
ators would want because, as a matter of fact, to 
place everyone on an even basis freight should be 
taken into consideration. 
Very truly yours, 


New York 


MORE ON MILK DATING 
Gentlemen: 

We are interested in information on the dating 
of milk. It is our understanding that an article in 
this regard was published in the September 1960 
issue of the American Milk Review. Could we obtain 
a reprint of this article? Thank you for any assistance 
in this regard. 

Very truly yours, 
Delaware 


A forceful and dramatic argument against 
milk dating was the shipment of whole milk 
by tank truck from the Rochester Dairy Coop- 
erative, Rochester, Minnesota, to Anchorage, 
Alaska, a distance of 3,750 miles. The trip tcok 
six days. Despite this, the milk was most accept- 
able at 51 cents a quart. The Rochester Coop 
does not do it any more because a dairy in 
Washington, closer to Alaska, got the contract. 


IT WAS PITTSBURGH, PENNSYLVANIA 
Dear Mr. Saal: 

I am seeking information about an article that 
appeared in the Milk Review around the first of the 
year. I am not sure of the date. The article was 
about machine bookkeeping for retail milk routes. 
I believe the article was about a dairy in the east, 
and I don't even know the name of the dairy. 

I realize that this is very vague and I will under- 
stand if you are unable to come up with a copy of 
this article for me. 

I would appreciate hearing from you at your 
earliest convenience. 

Sincerely, 
Illinois 


The dairy in the East our Illinois reader is 
referring to is the Harmony Dairy in Pittsburgh, 
Pennsylvania, where an electronic system of 
dairy route accounting has been working suc- 
cessfully for many months. The article appeared 
in the February 1961 issue. 
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Home Dispensers Boost Milk Sales 


By K. W. KEPNER and E. F. BAUMER 


N INCREASING number of home milk dis- 
pensers are being used by Ohio households. This 
article concerns itself with some of the important 
features of this system of milk distribution and the 
impact that it has had on the sale of milk. 


Market Characteristics: 

Eight handlers are the major distributors of 
home dispenser milk in Ohio. They are located in 
Toledo, Mansfield, Bucyrus, Bellefontaine, Urbana, 
Piqua and Dayton. The policies of these handlers 
differed on many points, such as volume require- 
ments, type of milk sold, milk prices, services and 
rental fees. 


Six handlers required a minimum weekly pur- 
chase of six gallons to justify dispenser installation. 
Eight and ten gallons were the minimum weekly 
requirements of the two other handlers. Each han- 
dler serviced home dispenser customers from their 
regular retail delivery routes. 


Four handlers sold only a 3.5 percent butterfat 
milk and one sold only a 3.8 percent milk for home 
dispenser use. For the three other handlers, one 
sold a 2.0 percent milk, one a 4.0 percent milk and 
one a 4.2 percent milk for dispenser use in addition 
to their 3.5 percent dispenser milk. 


Handlers did not follow a consistent pattern 
when pricing their home dispenser milk. Prices of 
3.5 percent dispenser milk on a per gallon basis 
varied from 13 cents below to 4 cents above the 
3.5 percent homogenized retail home delivered milk.’ 


Handlers generally owned the dispenser and 
furnished a cabinet type stand on which to place 

Karl W. Kepner is assistant instructor and E. F. 
Baumer is associate professor, Department of Agri- 
cultural Economics and Rural Sociology, The Ohio 
State University. 


September, 1961 


the dispenser. Additional costs incurred by handlers 
were interest, transfer charges and insurance. A 
rental charge of 60 cents per week was generally 
made for the use and service of the dispenser. One 
handler deviated from this practice by charging 
consumers fifteen dollars a month until the cost 
of the unit was repaid. 


The number of dispenser removals and transfers 
was an important consideration to handlers. The 
average removals for the eighteen month period of 
this study were seventeen percent of the total instal- 
lations. Handlers with a relatively small dispenser 
business reported higher removal percentages. 

The methods of purchasing milk previous to 
dispenser installation were determined, (Table 1). 
Nearly 50 percent of the dispenser customers re- 
ceived retail delivered milk from the same handler 
that serviced their home dispenser. Nineteen percent 
previously purchased their milk entirely at stores 
while eighteen percent formerly had retail delivery 
from a different handler. This gives some indication 
of the opportunity to change consumers from store 
purchases to retail delivery and also of the cus- 
tomers that can be secured from competitors that 
do not offer home dispenser milk. 


‘Includes any reported quantity discount plan for bottled 
milk. 


TABLE | 


Purchase Method Previous to Milk Dispenser Installation 
Ohio Home Milk Dispenser Markets, 1960 








Percent of 

Purchase Method Families 

Retail delivered from same handler 47.6% 
Purchased milk entirely from stores 19.4 
Retail delivered from a different handler 18.4 
Both retail delivered and store purchased 9.7 
Retail delivered from two handlers 49 

Total 100.0% 
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Absolute 
Uniformity 


in every batch with 
Land O'Lakes Non Fat Dry Milk 


Each batch of milk powder is pre-tested at Land O’Lakes 
before it can be released. Only after we have proved the 
reconstituted milk will support starter bacteria growth is 
the batch okayed for your use in making cottage cheese. 


As you know, the growth of starter bacteria is vital for 
formation of curd in cottage cheese. Any inhibitory substance 
in milk can slow down or stop the growth of these bacteria. 
Without this growth you get no cheese. And that’s why 
Land O’Lakes makes certain—by pre-testing. 


Each pound of Dry Milk used for fortification gives you two 
extra pounds of curd! Land O’Lakes Dry Milk fortifies your 
skim milk with increased curd-forming and curd-strengthen- 
ing properties. Yields rise by 2 to 2.5 extra pounds of curd for 
every pound of milk powder you use in reconstitution. Thus, 
three of your vats actually give the yield of four. 


Land O’Lakes Dry Milk gives you absolute uniformity in 
cottage cheese batch after batch, day after day, because it is 
pre-tested. For fortification of skim milk, you get two extra 
pounds of curd for every pound of Dry Milk you use. Need 
more reasons? Write us. We’ll wire your local Land O’Lakes 
representative to call you immediately. 


The milk powder that gives absolute uniformity 


Land 0’Lakes. 


LOW HEAT SPRAY NON FAT 


Send for FREE book. Get more facts plus 
production tips in cottage cheese formula book. 
Write: Land O’Lakes Creameries, Inc., 

Dept. 12, Minneapolis 13, Minnesota. 
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Consumer Characteristics: 

Family Size: The average family size of con- 
sumers using home milk dispensers was 6.4 mem- 
bers (Table II), while the average family size in 
Ohio for 1950 was 3.53.2 Thus, the use of these 
dispensers is highly concentrated among larger 
families. 


* U. S. Census of Population, 1950. 


TABLE Il 
Size of Ohio Families Using Home Milk Dispensers, 1960 








Family 

Family Size Families Members 
3- 4 members 16 63 
5- 6 members 44 246 
7- 8 members 30 221 
9-10 members 10 94 
11-13 members 3 36 
Total 103 660 
Average Family Size 6.4 





Family Member Age: Nearly 60 percent of the 
persons in families using home milk dispensers were 
less than 16 years of age while only two percent of 
these family members were over 50 years of age, 
(Table HI). This heavy concentration of persons 
less than 16 years of age and scarcity of persons 
over 50 years of age is an important characteristic 
of families that use home milk dispensers. The 
median age of the family members was in the 
11-15 age classification. . 


TABLE Ill 


Number of Ohio Home Milk Dispenser Family Members, 
By age, 1960 





Percentage of 





Age Group Family Member Family Members 
less than 6 151 22.9% 
6-10 143 21.7 
11-15 99 15.0 
16-20 48 7.3 
21-30 69 10.4 
31-50 137 20.7 
over 50 13 2.0 





The average per capita consumption before dis- 
penser installation for these families was 1.07 pints 
per person per day. After installation it was 1.34 
pints, an increase of 25 percent. 


No further study was made to determine the 
use made of the increased milk consumption. The 
fact that consumers had to meet minimum weekly 
volume requirements may have significantly affected 
the per capita consumption responses. 


Changes in the per capita consumption of 
families that were in the lowest and highest 25 per- 
cent of the per capita consumptions previous to dis- 
penser installation, were noted, (Table IV). Families 
with relatively low per capita consumption had very 
large percentage increases, 90 percent, after dis- 
penser installation. The rate of consumption re- 


mained relatively stable among families whose 
consumption previous to dispenser installation was 
relatively high. It is significant, that consumers who 
previously had low milk consumption habits in- 
creased their consumption considerably upon the 
installation of milk dispensers. 


TABLE IV 
Average Per Capita Consumption, Class A and B Families 
Before and After Disp | lation, Ohio 





Home Milk Dispenser Markets, 1960 
(Pints per person per day) 





—Per Capita Consumption — 











Family Number of Before After Percentage 
Group Families Installation _—_ Installation Change 
A* 18 0.64 1.22 +90.6% 
ii 18 1.57 1.54 — 19 

*Families whose per capita consumption was in the 
lowest 25 percent before disp installati 

**Families whose per capita consumption was in the 
highest 25 percent before disp tallati 





The per capita consumption before and after 
dispenser installation was also classified according 
to the age of the family members, (Table V). The 
age classes include (1) families with 50 percent of 
their members less than 13 years of age, (2) families 
with 50 percent of their members below and 50 
percent above thirteen years of age, and (3) families 
with over 50 percent of their members older than 
13 years of age. 


TABLE V 
Average Per Capita Consumption, rd Family Age Pattern 
Before and After Disp tallation, Ohio 





Home Milk Dispenser Markets, 1960 





Per Capita Consumption 





Family No. of No. of Before After Percent 
Class Families Members — Installation — Increase 
c* 32 240 1.09 1.29 18.3% 
ere 15 77 1.07 1.33 24.3 
Esse 25 148 1.06 1.44 35.8 
All 

families 72 465 1.07 1.34 25.2 





*Families with over 50 percent of their members less than 
13 years of age. 

**Families with 50 percent of their members less than 
and 50 percent more than 13 years of age. 

***Families with over 50 percent of their members over 
13 years of age. 

Families with 50 percent of their members over 
13 years of age had the largest increases in per 
capita consumption after dispenser installation. The 
lowest percentage increase was in the younger fam- 
ilies. This is reasonable because children generally 
consume a large amount of milk relative to their 
parents. It is, therefore, noteworthy that when dis- 
pensers are installed in the home adults are respon- 
sible for a large portion of the increased per capita 
consumption of milk. This is verified further by an 
examination of Table VI. 

Families with three or four members had the 
largest. percentage increase in per capita consump- 
tion after dispenser installation. These families gen- 
erally consisted of two adults indicating that the 
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CURE YOUR DISPENSER PACKAGING HEADACHES! 


s/ ERI -[/WE; R ... SINGLE SERVICE 


OFFERS GREATER ECONOMY ! 
...DO YOU HAVE HALF DRIVERS? 
or even “half trucks?” Of course you don’t 


Then why use a method that stresses “no 


returns” as a savings? After all, your drivers 
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FILLING EQUIPMENT? 


EQUIPMENT CHANGE-OVER ! 


* Saves an average of 34% .. . 2/3’s cost of paper method 
because it eliminates outer card board cartons ! 

* Disposable Polyethylene Can-Liners . . 
cans! 

* Eliminates steaming, scrubbing . . . Less re-tinning of cans! 

* Eliminates costly and difficult sterilization of cans! 

* Eliminates need for costly cases required for efficient 
handling of paper cartons! 

* Unlike boxes, can be stacked to any height, saves ware- 
housing! 

* Offers greater convenience in handling! 


. No messy return 


For Further Information Write To: 





come back after a delivery, don’t they? 


Of course you don’t! The Steri-Liner system can be started 
RIGHT NOW and with YOUR PRESENT EQUIPMENT! And you 
can ELIMINATE your present washing equipment, saving valu- 
able space and maintenance costs. STERI-LINER NEEDS NO 


RODAR, INC. 





If so, don’t throw away this important investment. The 
Steri-Liner system allows you to use these very same 
cans. No expensive “throw away” investment. STERI- 
LINER PROTECTS YOUR INVESTMENT ! 








AVERAGE TOTAL STER/-L/NER SAVINGS...34% OR MORE! 


* Your present filling equipment will do the job! 

* No can seals required! . . . Saves labor, time, money! 

* Easier to handle for drivers and customers! 

* Dispenser tubes already attached to Liner! 

* Complete immunity from water damage in storage and 
transit! 

* Entire dairy need not be converted to Steri-Liner use . . . 
Steri-Liner can be used for any portion of your production 
or phased-in easily and gradually. Prove Steri-Liner’s ef- 
fectiveness to yourself! 


2909 SWANN AVENUE TAMPA, FLORIDA 
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MIF Convention This year's Milk Industry Foundation Con- 

vention at Washington, D. C. — October 22 through 

, October 25 — promises to be especially rewarding, 

Subjects of Interest informative and helpful. Speakers will cover a 
variety of subjects of immediate interest and 
concern to the industry. 


To Cover 


Social events for the ladies and joint 
sessions between MIF and the International Asso- 
ciation of Ice Cream Manufacturers are scheduled 
to supplement the technical sessions. 


Five Co-ops Form In an effort to compete with huge grocery 
Marketing and food processing chains, five large dairy co- 

meee: operatives in the Midwest have formed a marketing 
Organization organization called American Dairy Foods, Inc. 
In Midwest The five co-ops are: Land O'Lakes Creameries, 


Inc., Minneapolis, Minn.; North Star Dairy, St. 
Paul, Minn.; Twin City Milk Producers Associ- 
ation, St. Paul, Minn.; Dairy Maid Products Co- 
operative, Eau Claire, Wis.; and State Brand 
Creameries, Inc., Mason City, Iowa. Articles of 
incorporation allow the new company to engage 

in a wide range of activities, including pro- 
curement, brokerage, storage and distribution of 
the agricultural products of members and others. 
The five co-ops involved will continue to operate 
under their own name. 


International Chosen Sanitarian of the Year and accept- 
ing the $1,000 award that goes with the honor was 

Group Selects Martin C. Donovan, airport sanitarian of the Dade 

Sanitarian County, Florida, Department of Public Health. 

of the Year The occasion was the 1961 annual meeting of the 
International Association of Milk and Food Sani- 
tarians at Des Moines, Iowa. Mr. Donovan received 
the award for his work in meeting special sani- 
tation problems created by air travel. 
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SHELLWAX 250 COVERAGE 


Photos show why Shellwax 250 (left) reduces leaking and bulg- 
ing (see arrows ). Both cartons were filled with a dye solution. Dark 
stains from dye show where poor wax coverage (right) has exposed 





board fibers. This leads to bulges and leaking. Shellwax 250 Cleft) 
gives good coverage. Even in exaggerated tests, Shellwax 250 re- 
duces bulging and leaking to a minimum. 
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CARTONS: 





Tests prove that Shellwax 250 dramatically reduces 


flaking, stringing, leaking and bulging 


Wax flaking occurs in milk car- 
tons for two primary reasons: lack 
of flexibility at low temperatures, 
and lack of adherence to paper 
cartons. 

Shell’s Research Laboratory in 
Houston, Texas, set out to over- 
come these problems. Result: a 
premium wax that is specially 
formulated to resist low tempera- 
ture shocks, and cling firmly to 
cartons. 

Here are 7 ways Shellwax® 250 
can help you provide better car- 
tons, and help reduce waste in 
your dairy. 

1. Shellwax 250 resists flaking even 
during rough handling. 

2. Shellwax 250 can minimize crack- 
ing and stringing where cartons fold. 
3. Shellwax 250 is tough and flexible 
at low temperatures. 

4. When properly applied, Shellwax 
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250 coats cartons with a uniform film. 
5. Because of its high moisture resis- 
tance, Shellwax 250 reduces bulging 
and extends shelf life. 

6. The smooth, clear outer film of 
Shellwax 250 lends eye appeal to the 
carton and enhances color. 

7. Shellwax 250 cartons feel strong 
and firm. 


Successfully field-tested 


To find the right formula for Shellwax 
250, Shell scientists used their labora- 
tory’s commercial carton-coating ma- 
chine. Handling conditions throughout 
the tests were far more severe than 
cartons encounter in everyday use. 

The most effective Shellwax 250 
formulation showed improved resist- 
ance to bulging, even with continued 
handling and during rough storage. 
And it produced good coverage under 
a variety of machine conditions (see 
photo). 

After intensive laboratory trials 


were completed, a leading dairy in 
New Orleans field-tested Shellwax 
250. It reported that Shellwax 250 vir- 
tually eliminated customer complaints 
of flaking, drastically reduced bulging 
and leaking, and the cartons could be 
handled without scuffing. 


Ask for demonstration 
Your Shell Representative will gladly 
demonstrate Shellwax 250 in your 
dairy. 
Contact the nearest Shell office, or 
write: Shell Oil Company, 50 West 
50th Street, New York 20, N. Y. 








A BULLETIN FROM SHELL 
—where 1,997 scientists are working 
to provide better products for industry 











On Improving Home Delivery 


M ORE EVIDENCE that home delivery has vigor and potential comes 
from a recently completed survey showing that 25.7% of families who use 
fresh milk rely exclusively on home delivery for this supply. Another 
25.2% buy most of their fresh milk from the home delivery routeman, but 
augment this with store purchases. 


Furthermore, the survey points out, of those families buying fresh 
milk exclusively from stores, 34.3% have never been solicited for home 
delivery. 

Another important factor brought out in the survey is that 55.2% of 
the families purchase fresh milk in a half-gallon container, usually. Eight 
percent buy it in gallons. 


The study, made for the Dairy Products Sales Division of Owens- 
Illinois Glass Company, showed that the greatest reason for not buying 
milk from home service was price. 

It is also the bane of the home delivery dairy operator, for the margin 
is so great between store milk and home-delivered milk in the states 
without retail price control that the home service customer has been 
lured away. 


Personal solicitation, direct mail and premium offers are some of the 
ways that should be tried to obtain and hold home service business. 





Fallout Problems on the Way 


= DAIRY INDUSTRY should be especially concerned about the 
Russian announcement that it would resume nuclear testing after 34 
months of mutual, self-imposed suspension of tests by the United States 
and the USSR. If the Russian tests, and any others, are conducted above 
the surface of the earth, the atomic contaminant will get into the milk. 
Immediately fall-out, radioactive Strontium 90, half-life, carcinogenic and 
other strange terms of the atomic age will become familiar once more to 
the American public and once more milk will have to run the gauntlet 
of public opinion. 


The truth about the situation is stark enough. Dealers should be 
ready this time to belie any half-truths, innuendoes and false rumors about 
the situation with the facts, which can readily be obtained from the 
secretary of any state or national dairy organization. 
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ROUND 
TRIP +37 


It’s not unusual for a half 
gallon milk bottle to make 37 
round trips. Many have a 
much longer life. 


The point is...when you divide 
the bottle’s original price by 
37 you find each trip cost less 
than one-half cent. Compare 
this cost per trip with that of a 
one-time half-gallon container. 
In 37 trips...or more...the 
savings on glass milk bottles can 
mount up. Then add the fact 
that volume home milk delivery 
is made in half-gallon glass 
bottles and you come up with 
sound dollar and cent reasons 
for using glass bottles... 

Lamb Quality Bottles. 


THE 
AWH 


GLASS COMPANY 
MOUNT VERNON, OHIO 
40 years serving 


the dairy industry 














New Plastic 


Half-Gallon 


Minnesota Dairy Highly Satisfied 
With No-Flake, No-Leak Qualities 
of American Can Company Pack- 
age. It’s Going On All Routes. 


Container 


Coated 


By HERBERT SAAL 


OLLOWING a successful 
F five-month trial period with 

American Can Company's 
polyethylene-coated, half-gallon 
paper container, Walter Paine, 
general manager of the dairy, an- 
nounced that Rochester Dairy Co- 
operative of Rochester, Minnesota, 
last month began putting the con- 
tainer on all of its 71 routes, cover- 
ing 12,000 homes and 250 food 
stores in southeast Minnesota and 
northern Iowa. 


Last month’s full dress debut of 
the carton was the prelude to wider 
national usage both for the carton 
and the prototype machine which 


made it in the dairy. 


Early last fall, American Can 
sent its engineers to the dairy who 
uncrated the prototype of a ma- 
chine to put to test certain theories 
for a machine to fabricate and fill 
a 5-barrier laminated polyethylene 
4-gallon its packaging designers 
had created. 


Then began a “‘shake-down 
cruise” of both machine and car- 
ton— with modifications in both 
based on commercial usage on a 


limited scale. 


For five months the testing went 
on. Drivers were interrogated. 
Store managers were asked for 
opinions and reports of consumer 
comments. Suggestions of dairy 


A feature of the machine 

is the ultra violet ray 
treatment received by each 
carton after it has been 
opened (left). The cartons 
are received at the plant flat 
in packs of 250 (below). 


personnel were invited. Tape re- 


cordings of actual comments were 
made and played back to capture 
every criticism. Opinions were 
cross-indexed and summarized. 
Some lessons were learned in the 
trial period. One was that the 
paperboard was too thin. Another 
was that instructions on how to 
open the package were not clear 
enough. Another was that the 
scores were not imbedded deeply 
enough, making it difficult for the 
consumer to open the package. 
These shortcomings were remedied. 
The improved carton began to 
outsell its predecessor without ben- 
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efit of advertising or promotion. 
Retail drivers on routes other than 
the test routes began to bootleg the 
carton in response to customers’ re- 
quests for it. These developments 
helped impel the dairy and the 
American Can Company to put the 
carton out on all routes. 


Here is how they went about 
it. Invitations to an Open House 
at the dairy were sent to custom- 
ers, supermarket owners and man- 
agers, dairy department supervisors 
and their wives, advertising and 
marketing officials and civic digni- 
taries. The Open House program 
included a presentation of the new 
package, the machine that makes 
it and the merchandising program 
in support of it. 


Banquet for Employees 

The night before the two days 
of Open House began, manage- 
ment of the dairy and officials from 
the new Milk Container Division, 
American Can Company, gave a 
banquet for Rochester Dairy em- 
ployees and their wives, which in- 
itiated three days of activity prior 
to actual full-scale introduction of 
the new carton. 


At the banquet a detailed “brief- 
ing” on the carton by Florian 
Sedghick, American Can Company 
packaging engineer was given. 

This same kind of product edu- 
cation was carried out by the dairy 
and American Can’s Milk Con- 
tainer Division at the Open House 
sessions the following two days. 

The Tuffy introductory merchan- 
dising plan, was developed jointly 
by Ned Evans, advertising man- 
ager of the Can Company’s newly 
formed Milk Container Division, 
Bryan Rossi, sales manager, and 
Wayne Nygaard, assistant sales 
manager of the dairy. 

The carton went on sale with a 
campaign of advertising and pro- 
motion that carried the Tuffy- 
Guards-Against-Leaks idea all the 
way from the advertising messages 
on TV and radio and in news- 
papers to the carton itself. 

Tuffy recipe sheets, especially 
prepared by American Can Com- 
pany home economists, were dis- 
pensed from upright floor displays 
adjacent to supermarket dairy 
cases. 
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Mrs. Alice Woodhouse said she liked the package after she 
learned to open it. She had come to town to buy food for her 
family’s summer camp 50 miles away at West Newton, Minn. 
Mrs. Woodhouse said the long trip, some of it over rough roads, 


had little effect on the carton. 


Shoppers were offered American 
Can Company premium catalogs 
illustrating items offered at money- 
saving prices when accompanied 
by Tuffy tabs and caps from other 
type American Can cartons used by 
the dairy. 


The new %-gallon, laminated 
carton is made of one ply board, 
one ply paper, with polyethylene, 
inside and outside. 


The carton is built with a flex- 
ible spout which enables the house- 
wife to control the flow of milk 
by squeezing the sides of the car- 
ton. It is opened by pushing back 
two wings, lifting and rocking a 
small tab, then forming the pat- 
ented “Flexi-spout” by pressing the 
wings inward. 


The knocked-down container is 
shipped to the dairy where it is 
opened, bottom-sealed, filled and 


Glen Young, dairy depart- 
ment manager at a Super- 
Valu Super Market, likes 
the package because it is 
clean — has no rub-off. Not 
one leaker the whole six 
months it has been in store. 


top-sealed at the rate of 3,600 to 
4,200 per hour. 

The prototype machine does a 
top of about 70 containers a minute 
in one line. Another machine is 
being developed with approxi- 
mately the same capacity. How- 
ever, it will have four lines instead 
of one. 

The machines will be available 
to dairies either on a purchase or 
lease basis. 


Generally polyethylene-coated 
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The vital ingredient in De Laval equipment is engineering 
and design. De Laval equipment is not adapted to but 
specifically made for high volume milk handling. This 
fact adds up to savings for you in labor, operating costs and 
maintenance. 


Centrifugals . . . are a De Laval specialty. Their “Air- 
Tight” design gives better product quality control with less 
operating supervision or maintenance than any other type 
of centrifugal. The extra-high-capacity performance of “400 
Series” separators, clarifiers and standardizers is built-in 
to bring you new efficiency, added profits. 


Plate Heat Exchangers ... are tailor-made for the specific 
application you have in mind. The extra-strong plates are 
designed to let you use highly efficient Vacuum Steam 
Heating — particularly valuable when processing rates are 
high, close temperature control is critical and come-up time 
to forward flow must be kept at a minimum. The unmatched 
range of 5 plate sizes and frames means you'll never have 


to settle for a border line unit with De Laval. And, the 
unique flexibility means De Laval plate heat exchangers 
can be enlarged or rearranged at anytime to match your 
further increases in volume. 


“Vacu-Therm” Processing . .. with single or double Vacuum 
Chamber gives the type of flavor correction and stabiliza- 
tion that solves the problems of a varied quality of milk 
supply. The “Vacu-Therm” is available with or without 
steam injection in a range of sizes that match all capacity 
requirements. 


HTST and UHT Pasteurization . . . is where De Laval Plate 
Heat Exchangers prove their design for handling the pres- 
sures and temperatures of modern high volume milk han- 
dling. De Laval units are individually engineered to meet 
the exact specifications of the job they are to perform. The 
excellent temperature control of De Laval’s Vacuum Steam 
Heating System is a processing bonus. 


De Laval equipment boosts the profits 
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The Whey Protein Process... is of great significance to high 
volume milk processors. It reclaims, at very low cost, the 
high quality lacto-albumin protein that is finding profitable 
markets as a feed and as a food supplement. The more whey 
you produce from cottage or cheddar cheese, the more this 
compact De Laval process adds to your profits. 


High Accuracy Printer... has recently been introduced by 
De Laval to provide a new degree of weight accuracy. Oper- 
ation is remarkably easy and automatic, and the per-pound 
savings of accurate weight control add up to many addi- 
tional dollars in product value. A wide range of capacities 
and print sizes are available. 


Storage Tanks. . . by De Laval include types, capacities 
and shapes suited for all high volume milk processors. 


Pumps, Pipes and Fittings . . . for stainless steel or glass sys- 
tems are available in all sizes. 


Butter and Cheese Equipment... includes De Laval Butter 
Churns and cheese vats with all necessary control systems, 
mixers and accessory equipment. 





ous 
See 


WHETHER YOU ARE EQUIPPING... an existing high volume 
milk plant — or are installing equipment with a view to high 
volume milk handling in the future — you can’t afford to 
settle for less than equipment which is specifically designed 
and engineered for such operation. Find out how De Laval 
can boost profits in your operation. 
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THE DE LAVAL SEPARATOR COMPANY 


Poughkeepsie, N. Y. 

5724 N. Pulaski, Chicago 46, Ill. 
201 E. Millbrae Ave., Millbrae, Cal. 
Write to Dept. AMR-9 
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EHIGH VALLEY 


Eye catching window streamers and truck banners draw the buyers’ attention. 


How to Sell Egg Nog 
Using Dealer Aids 


E.. NOG is one of the most profitable items on 
the dairy route and consequently is deserving of 
special attention. Many dairies and ice cream manu- 
facturers start featuring egg nog drink and egg nog 
ice cream early in November for the Thanksgiving 
season and continue to feature it through the New 
Year holidays. There is also demand at Easter. 


C. §. Dutton, assistant general manager of the 
Lehigh Valley Milk Producers Cooperative in Allen- 
town, Pennsylvania, says that they are very suc- 
cessful with a 12 per cent egg nog mix. One quart of 
mix with one quart of milk produces two quarts of 
egg nog drink, rum flavored. Their business is 
57 percent wholesale with the balance retail out 
of the Allentown plant and two branches, one in 
East Stroudsburg, Pennsylvania, and the other in 
Bordentown, New Jersey. Mr. Dutton says that 
the value of egg nog business is not necessarily 
limited to dollars and cents profit beginning and 
ending with the immediate sale as he feels that it 
can be a tremendous good will builder also and 


often creates new route customers. 


Blanke-Baer Extract and Preserving Company 


offers dairies a complete promotion from dairy to 


By WALTER A. SAUNDERS 


consumer with all kinds of advertising material avail- 
able including 11 newspaper mats to choose from, 
egg nog radio and television spot announcements, 
large and small posters for Thanksgiving and Christ- 
mas, poster hangers, bottle collars and order blanks 
for consumers, outdoor truck signs and egg nog pen 
and pencil pocket holders. Also available are out- 
standing premiums for the consumers and for the 
driver-salesmen. The consumer premium is a Blue 
Danube glass pitcher and tumbler set and the driver 
incentive premium is an attractive Flavoramic 
Toaster-Broiler with Westinghouse thermostat. This 
is full size, made of triple-plated chrome steel with 
Bakelite cool-touch sides, handles and feet. The 
firm anticipates that this broiler will move a lot of 
egg nog. 

Bowey’s reports the biggest egg nog promotion 
program in the history of the firm. Mr. E. E. Epps, 
vice president and sales manager says, “While it is 
the broadest program in terms of premiums offered 
to dairies and promotional materials, it is also a 
program that enables the individual dairy to select 
a premium or premiums, together with appropriate 


advertising material, and tailor a program for the 
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Egg nog sales represent profits in 
dollars and cents, but most important, a 
good egg nog can build good will 
for the dairy and is helpful in attract- 
ing new customers for the dairy 

route salesmen. 


individual dairy’s specific needs. We call it ‘Pick 
"N’ Profit’ because we feel that any dairy that par- 
ticipates will carry egg nog sales to a new high.” 

In addition to advertising mats and colorful 
banners and posters, Bowey’s also offers the Jim 
Dandy Mug in red, white and blue for the small 
fry and a packaged Christmas Wrapping Kit for 
mother. Also, the company offers a cherrywood 
shaker set and an RCA recording of all-time favorites 
that will appeal to every one and stimulate egg nog 
sales. An incentive for the routemen is an electric 
hot dogger which will cook six hot dogs in a minute. 

W. C. MeNitt, Bowey’s president adds, “We're 
out to do everything possible to bolster dairy retail 
and wholesale sales. This new egg nog program is 
a big step in that direction. Those dairies who join 
us will sell it big, too!” 

Foote & Jenks of Michigan and Petran Products 
of Milwaukee both report that they manufacture 





It's a Jim Dandy promotion with some- 
thing for everybody. 


and supply an egg nog flavor as a primary flavoring 
agent to be used in milk or ice cream mix with the 
egg yolks to be added by the dairy. 


The Creamery Package Manufacturing Company 
will headline an egg nog program through 23 com- 
pany-owned sales branches throughout the United 
States. In addition to the usual point-of-purchase 
flyers, bottle stickers, door knob hangers and ban- 
ners, the company will feature a Christmas Album 
featuring Dennis Day. The sale of the records is 
guaranteed to the dairies. 





AMERICAN CAN PLASTIC 


CARTON MAKES DEBUT 


(Continued from Page 29) 


containers cost more than the more 
conventional paper carton. How- 
ever, there is a public demand for 
a paper container that does not 
leak and which does not flake or 
have wax rub-off. The consumer 
preference factor apparently out- 
weighs the cost factor. In addition 
to American Can, Sealright, which 
has been making the Sealking 
plastic-coated container for many 
years, and Pure-Pak are in the field 
with plastic-coated containers. 


J visited a number of supermar- 
kets and asked the customers 
why they were picking the Polly 
Meadows half-gallon carton (Polly 
Meadows is the brand name of 
the Rochester Co-op Dairy’s milk) 
rather than some other brand of 
milk in the dairy case. Almost uni- 
formly, the answer was that the 
carton did not flake and did not 
leak. Many of those interviewed 
said they liked the solid feel of it. 


Supermarket managers and _ su- 
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pervisors of dairy departments liked 
the package because it left no resi- 
due in the case and virtually elim- 
inated the messy job of cleaning 
up milk from leakers. 


Bryan Rossi, sales manager of 
the Rochester Co-op. pointed out 
that as a dairy extends its sales 
area, the containers have to be 
strong enough to withstand the 
shocks of stops, starts and bumps 
for a longer ride. Rochester Co-op 
Dairy serves an area within a 
radius of 85 miles. 


E. K. Walsh, general sales man- 
ager of the Milk Container Division 
of American Can Company, says 
that wax should not be relegated 
to museums and history books as 
a coating for milk containers, de- 
spite the current emphasis on poly- 
ethylene. It is his view that the 
best features of both can be com- 
bined in a single satisfactory coat- 
ing for a milk carton. 

Reprints of article are avail- 

able at nominal cost. Write 

American Milk Review, 92 

Warren St., New York 7, N. Y. 


PET MILK BUYS 
CANADIAN PLANT 
Purchase of the Acme Farmers 
Dairy Limited milk processing 
plant and facilities at Napanee, 
Ontario by Pet Milk Company 
(Canada) Ltd. was announced by 
S. P. Harter, president of the 
Canadian subsidiary of Pet Milk 
Company. The purchase price was 

in excess of $750,000. 

In making the announcement, 
Mr. Harter described this latest 
acquisition as a further step in 
Pet’s planned program of expan- 
sion in the Canadian market. This 
development will enable Pet to 
strengthen its position in this mar- 
ket, particularly with its packaged 
instant nonfat dry milk products, 
according to the report of the firm. 

The Napanee plant produces 
spray-dried milk powder, instant 


nonfat dry milk, ice cream mixes, 


_ and a variety of other manufactured 


milk products. Annual volume of 
milk handled exceeds 65 million 


pounds. 
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Smooth texture and unique tart flavor could 
be emphasized in consumer advertising. 


Sweet Cultured Cream — 





Collecting a sample of hot, homogenized, 
sweet cultured cream. (Product is usually 


sent to mechanical filler). 


A High Temperature Product 


Research at Cornell has developed a product less 
“sour” than sour cream. The hot pack prin- 


ciple is used in “sweet” cultured cream. 


Soon CREAM, or cultured 


cream, displays its greatest popu- 
larity in certain regions of the coun- 
try as, for example, the metropoli- 
tan New York area. To the initiated 
consumer, sour cream is a delect- 
able, versatile product because of 
its smooth texture and unique tart 
flavor. Now, with intensive adver- 
tising, sour cream is being brought 
more closely to the attention of the 
general consumer. 


Several inherent factors exist, 
however, which may impede rapid 


By F. V. KOSIKOWSKI and H. F. GEERKEN 


acceptance, The very name, sour 
cream, denotes a disturbing quality 
to many, and the term “cultured”, 
though not subject to this fault, is 
not fully informative. Except then 
to connoisseurs of the product, the 
nomenclature is a natural deterrent, 
not only to acceptance but to the 


mere act of trial tasting. 
Another impediment is that regu- 
lar sour cream, with its many mil- 
lions of live bacteria and active 
enzymes, has a relatively short 


keeping quality and possesses a 


highly acid flavor. Actual measure: 
ments show that the pH of com- 
mercial sour cream is often as low 
as 4.1-4.2. This is a considerably 
higher acid than found in other 
popular fermented dairy products 
such as cream cheese and cottage 
cheese. With the present mode of 
sour cream manufacture and the 
slowness of cooling of plastic 
to 40° F., it 


is not possible to always effectively 


masses from 72° F. 


check acidity in present-day fresh 
sour cream nor to control bitterness 
of stored cold sour cream arising 
from the activity of many proteo- 
lytic enzymes. 


The sour cream enthusiast prob- 


F. V. Kosikowski is Professor of 
Dairy Industry and H. F. Geerken 
is a graduate student at the Depart- 
ment of Dairy and Food Science 
at Cornell University, Ithaca, N. Y. 
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ably will always accept the above 
mentioned qualities without ques- 
tion and the name will not be a 
disturbing element. But many more 
consumers may be attracted to 
a companion product sweeter in 
flavor and possessing long keeping 
quality. If, in addition, a name 
more pleasing than sour cream 
could be coined for this new prod- 
uct, an excellent opportunity would 
be provided to introduce a new 
dairy product not necessarily ex- 
tremely competitive to sour cream 
and without its inherent disadvant- 
ages. 


Research at Cornell University 
has indicated that the application 
of hot pack principles to sour cream 
offers some promising results lead- 
ing to a new type of fermented 
cream. Certain advantages of the 
resulting product are apparent 
along with a few limitations. To 
differentiate this product from reg- 
ular sour cream, the new name, 
sweet cultured cream, is suggested. 


The new product, sweet cultured 
cream, employs in its manufacture 
the high-heat and homogenization 
principles used in hot pack and 
hot processed cream cheese, In 
other words, sour cream curd is 
highly heated, homogenized at cer- 
tain favorable pressures and _ pack- 
aged hot. It differs from hot pack 
cream cheese in that no drainage 
of the curd is required, and from 
the hot process cream cheese in 
that a fully fermented product with 
delicate curd qualities is used in 
the process, instead of an unripened 
cream. Also, the fat content of the 
product is considerably lower than 
cream cheese. Regular sour cream 
has a fragile appearance and great 
care is taken to protect its delicate 
texture, its viscosity, and its whey 
seepage properties during and after 
normal processing. So it may come 
somewhat as a surprise that this 
product can be roughly handled 
deliberately to a point of actual 
destruction of its apparent physical 
structure during high heating, fol- 
lowed by almost a complete recov- 
ery of these physical properties 
after homogenization. A large num- 
ber of lots of experimental sour 
cream, for example, produced under 
this hot pack principle, in initial 


body and texture quality could not 
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be differentiated from the control 
regular sour cream by consumers. 


Sweet cultured cream is made 
only from heavy viscosity, well 
flavored sour cream. A_ Hilker- 
Guthrie plummet test reading of 
9-10 before stirring and above 6.0 
after stirring is the minimum re- 
quirement for viscosity. 


The following steps in manu- 
facture are presented: 


(1) The highly viscous, chilled 


170° F. for 10 minutes or more. 

(5) After heating, the hot creamy 
liquid is pumped to the homoge- 
nizer where it is double-staged; 
2500 p.s.i. on the first valve and 
500 p.s.i. on the second. 


(6) The smooth mass is sent di- 
rectly from the homogenizer to a 
filling machine where containers 
are filled hot and sealed. Containers 
may be plastic paper containers 
suitable for hot products or glass 
jars. 





Machinery required for the manufacture of sweet cultured 
cream: pasteurizer, lobe pump and two-stage homogenizer. 


sour cream, preferably rennet type, 
is emptied from its original con- 
tainers into a suitable paddle-type 
agitator pasteurization vat linked to 
a two-stage homogenizer by means 
of a lobe pump of proper capacity. 


(2) To the sour cream being agi- 
tated are added 1.5-2.0 percent 
good quality spray M. S. N. F. and 
if desired not over 1.0 percent spray 
sweet cream dry buttermilk. The 
amount of total spray solids de- 
pends on the initial pH of the start- 
ing sour cream. Final pH after 
heating should be 4.6-4.7, but if 
preferred, a lower pH standard may 
be set. This is entirely dependent 
upon the initial pH of the regular 
sour cream and the concentration 
of added solids. 

(3) Locust bean gum at 0.15 
percent and not over 0.20 percent 
is sifted into the sour cream. 

(4) The mixture with constant 
mechanical agitation is heated to 


(7) Filled containers are placed 
in 40° F. rooms where setting of 
the curd takes place. The product 
is ready for distribution in about 
12 hours. 


Sweet cultured cream in many 
ways resembles regular sour cream, 
and fundamentally the composition 
is similar. The two important differ- 
ences are in flavor and longer keep- 
ing quality. Because the acid can 
be adjusted upward with solids and 
remain fixed, and because the 
added solids used in this adjust- 
ment are not subject to lactic acid 
fermentation, the characteristic 
flavor is permanently sweeter and 
the harsher high acid overtone is 
removed. Its place is preempted by 
the diacetyl compounds present 
which were formerly masked. 


In our laboratories this product 
has been held for two months at 
40° F., in either paper or glass, 
without flavor deterioration. The 
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bitter flavor which inevitably ap- 
pears in regular sour cream after 
a week’s storage does not develop 
in sweet cultured cream because 
of the total destructive effect of 
high heat on the lactic acid bac- 
teria. Also, as sweet cultured cream 
is poured hot into its container and 
sealed, yeast and mold contamina- 
tion on the surface will not form 
even after long holding. 


The texture is extremely smooth 
without the slight grainy texture 
apparent in some regular sour 
creams and the initial stiffness and 
plasticity is high. 


Several problems are apparent. 
Though the initial viscosity is as 
high as that of regular sour cream, 
the basic viscosity, upon vigorous 
stirring of sweet cultured cream, 
is invariably lower. Unless highly 
viscous sour cream is used as a 
base, this quality may adversely 
influence the new product. Also, a 
defect common to regular sour 
cream called whey pocketing has 
not been entirely eliminated. With 
sweet cultured cream, some whey, 
clear yellow rather than the usual 
turbid white, will form in spooned 
areas. 

These problems of attaining 
higher basic viscosity and eliminat- 
ing whey pocketing completely are 
interrelated problems. Removal of 
one may well indicate the removal 
of the other. 


Sweet cultured cream is mildly 
acid in flavor, marked by a pleas- 
ant natural diacetyl background. As 
such it is not only appealing in 
plain form but is admirably suited 
for serving with fresh fruit or with 
fruit blended into the finished 
product. Experimental lots of fresh 
strawberry, cherry, and pineapple 
sweet cultured cream were made 
to demonstrate this feature. The 
cut or crushed fruit was added in 
appropriate quantity to the cool- 
ing mix and packaged in glass jars. 
If the sweet cultured cream is vis- 
cous enough at this point, the fruit 
particles will remain in position 
throughout the glass jar until set- 
ting completes this process. 


In its plain form, which inci- 
dentally should be the most popu- 
lar, sweet cultured cream can be 
consumed directly from the con- 
tainer, on salads and baked pota- 


toes, with fruits, and in many forms 
of cooking. 

In the processing techniques re- 
quired for sweet cultured cream a 
number of precautions are neces- 
sary. The initial sour cream, as in- 
dicated earlier, must be highly 
viscous if one is to retain high vis- 
cosity in the final product. During 
high heating a temperature zone 
roughly between 120-140° F. 
evokes considerable foam due to 
escaping carbon dioxide in the or- 
iginal sour cream but the higher 
temperatures recommended allow 





COTTAGE CHEESE CLINIC 
AT CORNELL 
A three-day educational 
meeting open to all persons 
interested in cottage cheese 
and fermented dairy products 
is announced for October 18, 
19, and 20 at Cornell Uni- 
versity, Ithaca, New York. 
Entitled “Advances in Cot- 
tage Cheese and Related 
Products,” this gathering will 
include many important sub- 
jects and outstanding speak- 
ers. Tentatively listed are 
discussions and demonstra- 
tions on a new, mild dairy 
product called sweet cultured 
cream; on production, sanita- 
tion, and marketing aspects 
of cottage cheese; and on the 
progress of Federal standards 
for cottage cheese. A full ses- 
sion will be devoted to flavor 
in cottage cheese and a field 
trip to southern New York 
cheese operations is planned. 
The American Cottage 
Cheese Institute, which ac- 
tively has encouraged earlier 
meetings of this type, will 
hold concurrently its annual 
business meeting and banquet 
at Statler Hall on the campus. 
For registration forms and 
information concerning the 
clinic, contact Professor Frank 
Kosikowski, Department of 
Dairy and Food Science, Cor- 
nell University, Ithaca, New 
York. Matters relating to the 
American Cottage Cheese In- 
stitute should be addressed 
to Mr. David Bandler, Ex- 
ecutive Secretary, Box 393, 
Ithaca, New York. 




















Cornell co-ed enjoys sweet 
cultured cream. 


this foam to subside and disappear. 
If fruits are used, careful consid- 
eration of the quantity added must 
be made by the processor, inas- 
much as such additions affect both 
viscosity and pH. Finally, amounts 
greater than 0.2 percent of a food 
gum should not be used because 
the product acquires an undesirable 
slickness. Food gums such as lo- 
cust bean improve texture but ap- 
parently do not assist much in 
improving either basic viscosity or 
whey pocketing. In some experi- 
ments a very good quality product 
was made without any gum or sta- 
bilizer. Trials are now under way 
with agar type stabilizers to note 
their effect on the above two prop- 
erties. 

This study is presented here to 
acquaint the industry with the pro- 
gress of research on hot pack sour 
cream. It does not imply that the 
product, sweet cultured cream, is 
fully ready for marketing. Though 
flavor, texture, initial viscosity and 
keeping quality are apparently 
completely acceptable, two physi- 
cal aspects of this product require 
further research attention. These 
include inducing better basic vis- 
cosity, or that viscosity which is 
apparent after stirring, and elimin- 
ating whey pocketing. 


The experimental manufacturing 
procedure for sweet cultured cream 
or mild sour cream is presented 
for the examination of the dairy 
industry with the hope that the in- 
dustry will activate processing re- 
search of its own to eliminate the 
few remaining obstacles. Removal 
of these obstacles would permit this 
product to find a place among the 
other fine members of our dairy 
products family. 
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Effects of Diet Hassle on Public 


Survey shows negative approach by the dairy 


industry is responsible for helping to create the 


image of dairy products as “fattening food.” 


Prcconmme TO a study 


made for American Dairy Associ- 
ation, the diet-heart disease con- 
troversy and resulting publicity do 
not appear to be responsible for a 
very large percentage of our total 
population switching from whole 
fluid milk to skim milk or such 
products as two-percent-fat milk. 
The interview data give little or 
no indication that the diet-heart 
disease issue has affected the com- 
bined consumption of all dairy 
products, including cheese and ice 
cream. On the contrary, these 
issues may be helping the sale of 
cheese. Ice cream was mentioned 
by only one percent of the adult 
population as a food associated 
with heart disease. 


However, there is some indica- 
tion that the diet-heart disease con- 
troversy and weight-control dieting 
together have had an adverse effect 
upon the butter market. There are 
indications also that other factors, 
in addition to the above, have had 
a depressing effect upon this inar- 
ket. The wide spread in price 
between butter and_ substitute 
products is probably much more 
decisive a factor, however, than 
anything else in the poor butter 
market. 

Universal Marketing Research 
conducted the study for ADA re- 
garding public attitudes toward, 
and uses of, dairy products with 
special reference to dieting and 
concern over diet-heart disease. 
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During this study 3,067 interviews 
were conducted with people of 
both sexes who were 15 years of 
age and older. Awareness of the 
diet-heart theory has grown to 50 
percent of the population in this 
age group. Those most aware of 
the theory are of higher socio- 
economic status, have some college 
education, are professional work- 
ers, managers or proprietors. Those 
least aware are in the lower socio- 
economic classes, factory workers 
and laborers, and those with grade 
school education. 


Of all people interviewed, 17 
percent claim to be on diets of one 
kind or another. The major reason 
for dieting is to lose weight, with 
seven percent of all people on 
weight-reduction diets. Only 2.4 
percent of all people are on 
diets for heart conditions. Dieting 
to control weight, especially to re- 
duce weight, apparently has caused 
more people to leave the whole- 
milk market than has the heart 
disease problem. Evidence suggests 
that most of these people who have 
given up whole milk for dieting 
reasons have changed to skim or 
two percent milk. 


The usual type of advice given 
by doctors to patients on diets be- 
cause of heart conditions, as re- 
ported by those interviewees who 
had received professional advice 
for such diets, is to eat less to re- 
duce weight and to cut down on 
fats or fatty foods. There appears 


to be no strong effort by doctors 
to advise a reduction of dairy prod- 
ucts other than milk. 


Mass media are main sources of 
information about dieting in gen- 
eral, with newspapers and maga- 
zines named by 45 percent of the 
people, radio and television by 33 
percent, friends and relatives by 29 
percent. Newspapers and maga- 
zines are also the main source of 
information about the diet-heart 
disease issue, with 47 percent of 
the people naming these media, 
followed by friends and relatives, 
named by 25 percent, and doctors, 
by 18 percent. 


The image of dairy products as 
“fattening foods” is growing. Influ- 
ences both inside and outside the 
dairy industry are helping to create 
this image. The promotion of cer- 
tain dairy products on the basis of 
their low calorie count or low fat 
content as compared with whole 
milk, for example, is one of the in- 
fluences within the industry. 


People who use 900-calorie diet 
preparations regularly consume less 
milk, butter, cheese and ice cream, 
indicating that these special diet 
preparations lead to reduction in 
sales of the dairy products men- 
tioned. The ditt preparations ap- 
pear to substitute for dairy products 
much more frequently than for 
other types of foods. However, 
only a very small percentage of 
people use these special diet prod- 
ucts on a regular basis. 


To counter misconceptions con- 
cerning the dairy industry, and the 
use of dairy products, ADA sug- 
gests that: Emphasis should be 
placed on positive values in adult 
diet. Milkfat should not be down- 
graded to promote other products. 
Scientists should be supported in 
their research. Public debate on 
these questions serve very little 
purpose. 
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New Minimum Wage Regulations-- 


Because of them business is faced with 
higher costs, and the need to increase the 


| HE NEW amendments to the 


Fair Labor Standards Act of 1938, 
as amended, commonly known as 
the Federal Wage and Hour Law, 
will take effect on September 3, 
1961, but the ramifications as to 
each employer, and sometimes even 
for each specific employee, may be 
quite varied and will require inten- 
sive consideration. 


This new law which will bring 


productivity of personnel. 


By LARSTON D. FARRAR 


some 5,000,000 more workers un- 
der minimum wage coverage will 
make life a bit more challenging 
for businessmen in the milk prod- 
ucts field. 

It is a foregone conclusion that 
the workings of the law will bring 
higher costs to industry, and, in 
some cases, higher prices to those 
in industry who must use the ma- 
supplies 


chinery, equipment, or 





produced by companies which are 
subject to the minimum wages, 
even if the purchasing or using 
companies themselves are not di- 
rectly subject to the law. 


The Federal Wage and Hour 
Law, as indicated, took effect for 
the first time in 1938. Initially, it 
was considered to apply to manu- 
facturers whose products obviously 
were made to be sold in some, 
most, or all of the then 48 states. 
However, in subsequent years, dur- 
ing which the minimum wage was 
raised from 35 cents an hour to 
what will be a dollar and a quarter 
an hour in 1963, Congress extended 
the coverage of the act to many, 
diverse businesses which have little 
or nothing to do with manufactur- 
ing, per se. And when Congress 
did not extend the coverage of the 
act, the regulations or interpreta- 
tions of the Secretary of Labor, 
which were upheld by the courts, 
actually broadened coverage under 
the act to a remarkable degree. 


— 


Technically, only some 5 million 
“new” workers, earning less than 
$1 an hour, arid several hundred 
thousand more employers, will be 
directly affected by the amend- 
ments to the Federal Wage and 
Hour Law which became effective 
in September, in addition to the 
companies already covered. Actu- 
ally, virtually all businesses (subject 
to the provisions of the new law or 
not) will be affected. 


To understand why this will be 
so, it is necessary to keep in mind 
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Pressures from all sides assail the processor and distributor, 
cutting into his profit margins. One such pressure is unexpected 
price wars. The dealer has to get the most effective perform- 
ance he can from his personnel. 


certain characteristics of the U. S. 
labor force. 


It is apparent, for example, that 
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UNITED COLOR 


United offers 11 beautiful plated-on, durable 
colors. Color on cases provides quick iden- 
tification which saves labor—helps to sell 
your products. (See other side) 





No. 7-519-107 
Inside 





UNITED AUTOMATION 


United builds by automation for automation. 
United’s modern methods give you more 
case for your money. United Cases are de- 
signed with your present or future plant auto- 
mation in mind. For example, corner posts 
now available inside or outside to conform 
to your automatic equipment. 


No. SBP-519-97 
with Nor 
Leaker Botton 





UNITED NON-LEAKER® 


Unique irregular spacing of flat %" bottom 
wires provides 30% more sidewall support 
to half-gallon and quart paper bottles. One 
“saved” leaker pays for the ‘Non-Leaker” 
feature. A product of United Research! 
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UNITED EXPERIENCE 


United originated the steel welded wire dairy 
case more than 40 years ago. Since that time 
millions of the top quality cases have been 
built. Many of the first cases built are still 
in use. 
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Largest Supplier 
of Wire Goods to 
the Food Industry 


UNITED 


STEEL & WIRE CO 





UNITED SERVICE 


United now maintains a ‘‘small army”’ of fully 
experienced “United Men” strategically lo- 
cated to serve you capably and intelligently. 
They not only know the wire business—they 
also know the dairy business. You can rely on 
a United Man for “hurry up” help at any time. 







Battle Creek, Michigan 


Printed in U.S.A. 
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the smartest, most imaginative, and 
energetic workers are going to be 
seeking employment in “covered” 
industries. Thus, in order to com- 
pete for workers, even the “un- 
covered” employers will find that 
to get good workers, they must pay 
at least the prevailing minimum 
wage. 


Stability of employment is a 
great asset, to the employer, as 
well as to the employee. A cer- 
tain amount of turnover can be 
expected, as ambitious men con- 
stantly will be seeking to better 
themselves. 


This very fact will tend to make 
the low-paying employers suscep- 
tible to greater employee turnover. 
This will tend to force them to pay 
the minimum, or even slightly more 
than the minimum, in order both 
to attract and to hold the kind of 
worker they must have. Another 
point is that laborers live and do 
their work on a hierarchical basis, 
just as do businessmen and profes- 
sional men. That is to say, if the 
lowest paid workers in a company 
were making ten cents an hour and 
the highest paid workers were 
earning a dollar an hour, it would 
be obvious that the highest paid 
worker is ten times as well off, in 
actual pay rates as the lowest paid. 
This is known as the “wage differ- 
ential” which separates the various 
crafts, trades and laborers, as train- 
ing and experience have upgraded 
their skills. 


Therefore, it stands to reason 
that if the lowest paid worker is 
raised to twenty cents an hour, the 
one just above him will chafe unless 
the differential is maintained. The 
more highly paid workers will unite 
to get the most highly paid workers 
two dollars an hour and to get 
each man on correspondingly lower 
scales a higher wage to maintain 
the differential between them and 
the lowest paid worker. The lowest 
paid worker might work up by 
getting more skills and more experi- 
ence but, as he works up the scale, 
he, too, can look back and see some 
other fellow on that lowest rung 
of the laborer’s ladder. 


Viewed in this light, the new 
amendments, which raise millions 
of formerly uncovered workers to 
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a dollar an hour and millions of 
others, already covered, to one 
dollar and fifteen cents an hour, 
almost certainly will raise costs ap- 
preciably in the milk products field. 
What the step-up in pay to the 
lower-paid workers means is that 
those whose business is directly 
affected probably will have to 
make some compensation in the 
form of fringe benefits or wage 
increases to the higher-paid work- 
ers of greater skill. 


What Impact? 


Considering all the facts, no one 
can predict just how great will 
be the impact of the new Fair 
Labor Standards Amendments of 
1961. Based on the experience of 
the past, it seems clear that indi- 
vidual businesses are going to be 
faced with problems of higher costs 
after September 3rd and that each 
company will fare according to the 
steps it takes to get higher quality 
workers, to increase the productiv- 
ity of its present workers, or to buy 
machinery and equipment that will 
help to ease the impact of higher 
labor costs. Certainly, it will be 
difficult to “pass on” higher costs 
to the ultimate consumer. There 
is more evidence that greater polit- 
ical and public pressure will be 
used to keep prices down in the 
future than has been the case in 
recent past years. 

The tendency of all minimum 
wage laws, and/or higher wages 
negotiated by unions, is to bring 
either (1) a stepped-up rate of pro- 
duction during the time the em- 
ployee actually is on duty or being 
paid, or (2) the introduction of 
labor-saving machinery which will 
help the business owner to keep 
down his out-of-pocket labor cost 
on each item or order produced. 


If you, as a businessman, are 
unable to introduce labor-saving 
machinery, you have only the 
alternatives of screening your 
employee applications more care- 
fully so as to get the best available; 
keeping a closer eye on the work 
your employees do and being more 
careful about such “extras” as over- 
time work. By closer supervision, 
you might cut the length of time 
of coffee breaks, personal telephone 
calls, water-cooler dawdling or 


other time-wasting and time-con- 
suming practices a typical em- 
ployee may use. 


The inevitable result of all mini- 
mum wage laws and/or higher 
wages negotiated by unions also 
is to cause a trend toward big busi- 
ness, to the detriment of the smaller 
companies. The self-employed who 
does all his work himself or with 
members of his family, may not 
be affected adversely by minimum 
wage laws, for he presumably has 
reached the height of efficiency and 
can continue to operate profitably 
But the mo- 
ment this self-employed operator 
begins to add employees, he finds 
that he may be subject to the Fed- 
eral Wage and Hour Law and 
record-keeping chores. Of course, 
he may struggle along inefficiently 
but history shows that, at the first 
good opportunity, he will sell out 
to a larger firm in the same field. 


as an independent. 


Oddly enough this process pro- 
motes “efficiency” for society, 
in that larger companies through 
their ability to sell in greater vol- 
ume can produce or distribute more 
goods at a smaller per unit cost. 
The larger organizations also have 
access to more and cheaper credit, 
can buy in greater volume and plan 
their work more efficiently for a 
longer period in the future, and 
can utilize the time and talents of 
their higher-paid emplovees to 
greater advantage. They also have 
the purchasing power for the nec- 
essary equipment and machinery 
to help them step up production 
with fewer employees. 


Thus, it can be seen that the 
inexorable result of a higher mini- 
mum wages means greater costs to 
all business and, undoubtedly, 
more withdrawals from business, or 
failures in business on the part of 
those companies which already are 
operating “on the ragged edge.” 
Merely to remain in business with 
a minimum profit has been a strug- 
gle for many a small concern. Lit- 
erally hundreds of thousands of 
businesses have gone under in re- 
cent years. 


It seems quite evident to close 
students of economic trends that 
this process will pick up speed in 
the future in spite of the stated 
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aims to the contrary by the present 
Chief Executive and others on Cap- 
itol Hill. Virtually every step the 
politicians have taken in recent 
years, apparently designed to alle- 
viate the plight of small business, 
actually has worked out to make 
it more and more difficult for small 
businessmen to remain solvent. This 
is one of the great political anom- 
alies of this period. 


Whether or not your specific 
milk products company has been 
covered by the Federal Wage and 
Hour Law may have depended on 
many factors in the past. Some 
types of work with milk and milk 
products were covered by the mini- 
mum wage law, and others were 
not covered, as you no doubt rea- 
lize. Employees engaged in an 
“area of production,” and engaged 
in preparing milk, cheese, butter 
“or other dairy products” still are 
exempted specifically from the new 
amendments, but, as you know, 
there are many employees who 
work with milk on another basis 
who are covered by the act. 


In addition to the type of work, 
and for whom this work is per- 
formed, the new law sets up an 
“enterprise” coverage. Any em- 
ployee of an “enterprise” doing 
more than $1 million in gross busi- 
ness, less excise taxes, in any year, 
is considered covered, although, as 
noted, certain specific exemptions 
have been granted to those working 
in “areas of production,” and these 
exemptions still apply. 


There are two types of covered 
employees, after September 3rd, in 
the view of the Department of 
Labor. Those laborers who long 
since have enjoyed coverage of the 
minimum wage will be raised, auto- 
matically, to a dollar and fifteen 
cents an hour on September 3rd 
and to a dollar and a quarter an 
hour on September 3rd, 1963. 


Those laborers who were not 
previously covered, but now are 
covered by the minimum wage pro- 
visions, will get a dollar an hour 
for all hours worked, without over- 
time pay being required, effective 
September 3, 1961. 


Beginning on September 3, 1963, 
these laborers will get a dollar an 
hour, plus overtime at the rate of 


one-and-one-half times the regular 
rate for all hours worked over 44 
hours in a work-week. 


Beginning on September 3, 1964, 
these laborers will get one dollar 
and fifteen cents an hour, plus over- 
time at the rate of one-and-one-half 
times the regular rate for all hours 
worked over 42 hours a week dur- 
ing a work-week. 


On and after September 3, 1965, 
these laborers will get a dollar and 
a quarter an hour and overtime at 
the time-and-a-half rate for all 
hours worked over 40 hours during 
a work-week. 


Check with Labor Department 


The most sensible thing to do, 
in case you are not certain whether 
or not any or all of your employees 
might be covered by the law, is to 
check with the nearest district or 
regional office of the Wage and 
Hour and Public Contracts Divi- 
sion, U. S. Department of Labor. 
If you do $10,000 or more work 
for Federal agencies, in a year, in 
fulfilling Federal supply contracts, 
you also may be required to ob- 
serve the provisions of the Walsh- 
Healey Public Contracts Act, which 
is a bit more stringent even than 
the Federal Wage and Hour Law. 


If, by some chance, you find that 
some employees are covered, al- 
though you have not been aware 
of it, you are liable for back pay 
settlements. The new law gives the 
Secretary of Labor the right to sue 
you for the exact amount of such 
back pay due, so that it might be 
given to the employee. However, 
if the employee sues, he can claim 
double the amount due. So it is to 
your advantage to settle as quickly 
as possible. If you are not liable, 
for back pay, you can find out, 
from trained Wage and Hour in- 
spectors, under what conditions you 
might become eligible, or liable, 
under the act, and exactly how to 
comply with the provisions of the 
law, including regulations and in- 
terpretations, applicable to you and 
to your specific employees. 


The Wage and Hour Law is ad- 
ministered on essentially the same 
principle as the Internal Revenue 
Code —i.e., that each business is 
different, and that the facts in each 


case speak for themselves as to 
whether or not there has been com- 
pliance with the rules and regula- 
tions under which the Fair Labor 
Standards Act is administered. It 
is true —just as it is true of the 
income tax — that the presumption 
is that each individual must find 
out, for himself, whether or not the 
rules and regulations apply to him, 
or his business, and that he is indi- 
vidually responsible in case he over- 
looks or deliberately violates a 
ukase. 


Authorized representatives of the 
Wage and Hour and Public Con- 
tracts Divisions, U. S. Department 
of Labor, may investigate and 
gather data concerning the wages, 
hours and other conditions and 
practices of employment in your 
business, whether or not you later 
are found to be included in the 
provisions of the law. They may 
enter establishments and inspect 
the premises and records, tran- 
scribe records and interview em- 
ployees. They may investigate 
whatever facts, conditions, prac- 
tices or matters are considered nec- 
essary to find out whether any per- 
son has violated any provisions of 
the law, or which may help in en- 
forcement of the law. 


If you are covered by the act's 
provisions, Wage-Hour investiga- 
tors generally will be helpful, at 
first, if you show every evidence of 
wanting to comply fully. They 
will make suggestions regarding 
changes necessary or desirable re- 
garding payroll, record keeping, 
and other personnel practices which 
will aid in achieving and main- 
taining compliance with the law. 
Complaints, records and other in- 
formation obtained from employ- 
ers and employees are treated 
confidentially. 


It is taken for granted in Wash- 
ington that not only will there be 
greater care in enforcement meas- 
ures in the coming years, to assure 
full compliance with the laws on 
the books today, but that there will 
be substantial increases in Wage- 
Hour personnel in order to cover 
the many new businesses blanketed 
under the law and to assure con- 
tinued compliance by the millions 
of businesses which long since have 
been directly affected. 
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Answers to 
Milk Plant 


Problems 
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By P. S. LUCAS 


Prof. Lucas will be glad to 
answer questions sent to 
him at the Dairy Depart- 
ment, Michigan State Uni- 
versity, East Lansing, Mich. 


Flat Taste 
In Skimmilk 


Cottage Cheese 
Abroad 


Regular Versus 
Homogenized 
Milk Tests 


view September, 1961 
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PROBLEM — We have been 
selling skimmilk processed from 
our herd of Holsteins but for 
some reason the flavor seems to 
have a flat taste and as the 
days pass the desirable flavor 
reduces. We would appreciate 
suggestions to improve our skim- 
milk? 

N. A. J., Colorado 


ANSWER -— Several possibilities 
present themselves as causes of flat 
taste in skimmilk, but the most 
likely is feed. An especially dis- 
agreeable flavor is caused, particu- 
larly in dry seasons and usually 
during August, from pasturing on 
brome grass and alfalfa. If cows 
are taken off this feed two or more 
hours before milking time, the off- 
flavor may be greatly reduced and 
perhaps eliminated altogether. 
Rape, dried beet pulp, sugar beet 
tops, and similar odoriferous feeds 
may also impart a flat flavor. 


Weedy pastures will often pro- 


_duce an undesirable flavor. So will 


the rye pasture and the feeding of 
peas, cabbage, potatoes, wild oats, 
and spoiled silage. Commonly 
guilty weeds include tarweed, bit- 
terweed, wild radish, mustard, fox- 
tail, ragweed, and wild carrot. 


The use of valves and fittings of 
different composition than stainless 
steel lines, because of a difference 
in potential, may set up a galvanic 


action which will cause oxidized 
flavor in lesser or greater degree 
depending on the metals used. The 
remedy is obvious. Exposure of 
milk to rusty iron in utensils or 
to exposed copper induces similar 
defects, as does exposure of the 
milk in bottles to sunlight. 


Of course you are familiar with 
the fact that use of returns for 
skimmilk has potential dangers and 
that skimmilk should be chilled and 
bottled immediately after skimming 
and pasteurization and held cold 
until delivered. 


No mention has been made as to 
bacterial contamination, but this 
must be considered as important. 
Holding milk in an atmosphere 
carrying odors may also favor ab- 
sorption of those odors, some of 
which are described as flat. Pre- 
cautions by cooling and bottling 
quickly, should prevent absorption 
of flavor. 


PROBLEM —I have always 
been interested in the manufac- 
ture of cottage cheese, which is 
not widely produced in England. 
Upon reading a recent issue of 
the American Milk Review, | see 
that this type of cheese is ex- 
tensively advertised. 


My father and | run a small 
dairy business and would like to 
extend our sales with the manu- 
facture of this by-product. Find- 
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ing no instructions on how to 
produce this cheese, we would 
be grateful if you could supply 
us with full instructions and 
plant required to produce this 
by-product. 

T. F. B., England 

ANSWER-—Cottage cheese man- 
ufacture has increased tremen- 
dously in this country in the past 
20 years and has become a re- 
spected competitor of meat, with 
which it compares so closely in 
food value. It provides a fine out- 
let for skimmilk, which at one time 
was used to quite an extent as an 
animal food, but is now prized as 
a source of protein for human con- 
sumption. Prices of skimmilk have 
risen from 10 to 20 cents per hun- 
dredweight formerly to 60 cents to 
$1.25 at present. Many factories in 
this state manufacture cottage 
cheese exclusively. 

Two types are made: small grain 
cottage cheese, commonly called 
“old fashion,” made by souring 
skimmilk, with or without the ad- 
dition of rennet extract, and the 
large curd, “popcorn,” type, also 
termed “sweet curd type,” made 
with rennet, cut into large cubes, 
about three-fourth inches square, 
cooked partly in water to remove 
some of the acid (hence the “sweet 
curd” designation) and stirred very 
carefully, so as not to break the 
curd into smaller pieces any more 
than necessary. The latter is the 
more palatable and probably is 
responsible for the great popularity 
of the product. The former type is 
also made to quite an extent since 
the introduction of machine pack- 
aging, for machines, especially in 
the hands of careless operators, do 
break up the curd more than is 


done in manual packaging. Most 
of the cheese sold is creamed to 
contain around four percent butter- 
fat. 

Cottage cheese finds great usage 
as a standard article of diet and 
is prized as a protein, is palatable, 
and without waste, bone or rind, 
is rich in riboflavin, and other vita- 
mins. It finds favor with sects not 
using meat, is a staple during Lent, 
and is unusually popular in salads, 
combining well, as it does, with so 
many fruits and vegetables. 

Of course, you will realize, that 
promoting it in your country as a 
relatively new food will be rather 
slow work, as it has been here, to 
a, by nature, conservative people. 
It can be done, however, both to 
your advantage and that of the 
consumer. 


Full instructions for its manu- 
facture are being sent you under 
separate cover. 


PROBLEM — We are present- 
ly concerned with a problem as 
to the variation in tests between 
raw milk and homogenized milk 
using the Babcock method of 
testing. 

The theory that has been ad- 
vanced is that the same milk 
will test higher before it is ho- 
mogenized. Is this true, and if 
so, what would the average de- 
gree of difference amount to? 

Any information you can give 
us on this subject will be great- 
ly appreciated. 

V. L. J., Utah 

ANSWER — Homogenized milk 
tests are usually lower than the 
same milk unhomogenized because 
the centrifugal force exercised in 
the Babcock test is not sufficient to 





“| think, Brown, the Con- 
gregation is aware of where 
you’re employed, so use this 
to collect the morning offer- 


throw the smallest fat globules of 
the acid-milk mixture of homoge- 
nized milk to the surface of the 
mixture. Even with unhomogenized 
milk it is estimated that about 0.2 
percent fat is left in the bulb of 
the bottle; hence, to correct for 
this, the fat column is read from 
the base of the lower to the top of 
the upper meniscus. 

The difference in tests of the 
same milk, homogenized and 
unhomogenized, vary as reported 
by different investigators, usually 
within the limits permitted for 
duplicate samples due to slight in- 
accuracies permitted for Babcock 
test bottles. Bishop and Murphy 
state that the test of the former 
to be “about two-thirds per lower.” 
C. J. Babcock (1934) reported 
homogenization reduced the appar- 
ent test 0.1 percent, as did Tracy 
in 1938. Some men found the test 
of each to be identical and several 
state that the difference should be 
no greater than 0.1 percent. The 
lowering of test is conceded now to 
range between 0.1 to 0.15 percent. 





RIDAK SUPREME QUALITY SANITARY PAPER GASKETS AND LAFLEX FIBER GASKETS 





RIDAK GASKETS ... 
Made by gasket craftsmen. 
Accurately fabricated. 

Top grade pure manila paper. 
Standard .035” thicknesses. 


LAFLEX GASKETS... 


@ Same sizes as Ridak gaskets. 


(Use Ridak numbers — specify Laflex). 
@ Recommended for trouble spots where 


stronger gasket is needed. 





Reference Table for Ordering New RIDAK Pump Gaskets 











GASKET | GASKET SIZE EQUIPMENT USED ON 
NO. | oO. D. x I. WAUKESHA 
10BB 7Vex4" — 5%x34; No. 10BB Pump | 
25BB C% x63) — 734x475 No. 25BB Pump 
25A 8 x5V¥2 — 6Y%4x3% No. 25 Std. Pump | 
55BB | 14Y2x9V2 — 1254x7%e No. 55, 100 and 125BB Pump } 
} 125A 11%ex8Ve — 97/ex6Ve 55, 100 and 125 Std. Pump | 
466A 64x49, — 5x3 No. 10 Std. Pump 





Reference Table for Ordering Gaskets for Sanitary Fittings 





Special sizes and shapes 
supplied on order — 48 
hour delivery. 


Standard sizes usually 24 


____ GASKET DESCRIPTION 
Flat Seat Fitting Narrow Flange 


7 
i 3 


hours Bevel Joint Fitting Standard Flange........... | 1001 
i Bevel Joint Fitting Wide Flange 4 





Fitting Size and Gasket Numbers = 
AY | 2 | me | me | le 

| 75 | 1505 | 2005 | 2505 | 3002 | 4005 
1501 | 2001 | 2501 | 3001A | 4002 
1502 | 2002 | 2502 | 3001 | 4003 





BOONVILLE MANUFACTURING 


CORPORATION 


Boonville, New York 
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“, . . Saved $1,345,000 modernizing our present plant.”’ 


WILSON FACTS 
Cost of New Plant... .$2,145,000 


Less salable value of 
existing plont.... 200,000 
Net Cost... .. .$1,945,000 


Cost of Modernizing 
existing plant... . 


Saved 


600,000 
$1,345,000 


Write No. 45 on Reader Service Card 


With rising costs, intensified compe- 
tition and milk receipts up to 40,000 
gallons a day, the pressure was really 
on. Wilson officials found their mate- 
rials handling facilities needed re- 
vamping to maintain the efficiency so 
essential in today’s competitive picture. 
So, it was either modernize or build. 


Mojonnier engineering had solved 
Wilson’s growth-cost control prob- 
lems several times since 1931. Called 
in again, Mojonnier came up with 
the answer ...a_ system installed 
entirely within Wilson’s existing space! 


ica 
Y¥ ENGINEFRED FOR 


Mojfonnier 


IRA WILSON & SONS DAIRY, DETROIT, MICHIGAN 


Variouscomponents originally installed 
in 1931 were incorporated in the 
new system. 


Making your present plant space 
much more productive at lowest oper- 
ating cost has for years been the spe- 
cialized function of dairy-wise 
Mojonnier engineers. 


Let one of these engineers study and 
make recommendations for your op- 
eration, small, medium or large... 
without cost. 


MOJONNIER BROS. CO. + 4601 W. OHIO ST. + CHICAGO 44, ILLINOIS 
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MILK CONCENTRATES 


Much Progress Is Being Made in the 
Laboratory and on the Market 


By E. O. HERREID and H. K. WILSON 


a ON the high-temperature short-time 
sterilization of fluid milk products is a new frontier. 
Ten years ago sterile fluid milk products were labo- 
ratory curiosities. They are now appearing in the 
market place. The interest in these products is 
increasing. One day recently 141 people came to 
our dairy manufacturing building and tasted sterile 
milk, reconstituted sterile milk and sterile cream 
from different sources. The palatability of these 
products has improved over last year and further 
improvements can be expected in the future. 


Our objectives for research on the effects of 
sterilizing temperatures on the properties of fluid 
milk products are to develop products with superior 
flavor and physical and chemical stability. 


Processing Sterile Concentrated Milk 

In making 3:1 concentrated milk, water is re- 
moved from whole milk in the vacuum pan in the 
same way that it is removed for regular evaporated 
milk. The milk is pre-heated before it is placed in 
the vacuum pan, and the time and temperature of 
preheating greatly affect the physical properties of 
both the fresh and the stored product. The con- 
centrated milk containing 36 to 38 percent of total 
solids may be sterilized in a tubular heater, in a 


plate heater, or by direct steam injection. 


Concentrated milk or any fluid milk product 
sterilized by the high-temperature short-time method 
must be put into containers, aseptically. Airborne 
microorganisms must be eliminated as sources of 
contamination. Furthermore, the containers and their 
closures and the canning equipment must be sterile 
beyond all doubt. This is necessary because micro- 
organisms that might accidentally get into cans of 
milk could spoil them. Consequently, every micro- 
organism in the immediate environment becomes an 


important hazard. 


Concentrated milk has a cooked or heated flavor 


that gradually lessens during storage but it does not 


disappear entirely. The cooked flavor is inevitable 
and it cannot be avoided when conduction and 
steam injection heating methods are used to sterilize 
natural fluid milk products. 


Concentrated milk sterilized by the high-tem- 
perature short-time method has the same color as 
raw milk. The reason that this method does not 
darken milk is that it passes through the sterilizing 
cycle in a few seconds or in a fraction of a second, 
depending on the method of heating. The more 
heat-resistant bacteria are destroyed before brown- 
ing occurs or reactions begin that are responsible 
for browning during heating. The color of con- 
centrated milk remained visibly unchanged for six 
months at 40°, but there was a slight darkening 
after three months at 70° and after three weeks 
at 100° F. 


In regular evaporated milk about 63 percent 
of the water was removed and the final volume was 
about 44 pounds per 100 pounds of whole milk. 
For 3:1 concentrated milk about 76 percent of the 
water was removed and the final volume was about 
33 pounds per 100 pounds of whole milk. This 
would result in a weight decrease of 11 pounds per 
100 pounds of milk processed. It would not be 
practical to concentrate milk above a fluid ratio of 
3:1 with present processing procedures because 
lactose would crystallize more quickly out of solu- 
tion. A concentration ratio of 3:1-was neither an 
accident nor an arbitrary choice. It was based on a 
well-known property of milk. 


Properties of Milk 

Milk as it comes from the cow is in an active 
state. In a biological way, it is very much alive, 
even when it is drawn from the cow without any 
exterior contamination. There are a few unimportant 
bacteria in normal milk as it comes from the 
udder, but there are very important enzymes at 
work such as lipases, the proteases, the oxidases, 


(Please Turn to Page 50) 
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A Gaulin Homogenizer is ‘‘sound-conditioned”. A new method 
of gear shaving keeps the noise level down to a whisper. 

What’s more, a Gaulin drive is more efficient mechanically. 
Less costly to service. And using self aligning reduction gears 
rather than a direct drive, it is far more flexible for accurately 
changing your homogenizing capacity. 

Combine this with Gaulin’s finer homogenization and easier 
cleaning — and you know a few of the reasons why more dairies 


; use Gaulin Homogenizers than all 
other makes combined. eseeress eevccece 


Built with Your Future in Mind 
1: a 


Write No. 47 on Reader 


Service Card 


Why not discover the full 
money-saving story for yourself? - 
Ask your local Gaulin Jobber for G i 
the facts and figures. ale in 

MANUFACTURING COMPANY, INC. 
49 Garden Street. Everett 49. Mass. 
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Do you have a system for keeping track of your main- 
tenance costs? For making sure proper maintenance 
work is done on a systematic basis? Gulf’s new Trou- 
ble-Free Maintenance Plan provides a simple and 
practical method of fleet preventive maintenance 
procedures which can help you make substantial 
savings in operating your fleet. 

It’s all explained in a new Maintenance Guide just 
off the press. The five major areas for developing a 
trouble-free maintenance program are discussed: the 
selection of proper fuels and lubricants; lubrication 


frequency; how to set-up inspection procedures; how 
to plan your tune-up or adjustment frequency; and 
a simple, complete method of record keeping that 
will help you carry out preventive measures and spot 
trouble before expensive repairs and costly out-of- 
service time are involved. 

This scientific, tested maintenance plan will help 
you pile up record mileage between overhauls. It is 
the result of Gulf’s many years of experience in work- 
ing with fleet owners. You'll share in maintenance 
knowledge that has already proved successful for 
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Maintenance Plan 
fleet operating costs 


many Gulf customers. You'll realize the benefits of 
using top quality petroleum products and pro- 
grammed maintenance. 

Take the first step toward lower operating costs 


GULF OIL CORPORATION 


Dept. DM, Gulf Building 
Houston 2, Texas 


Send me a copy of the new Gulf Trouble-Free Maintenance 
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. 1 Guide. 

now! Call your nearest Gulf Office, or mail the 
coupon for your free copy of the Gulf Trouble-Free | Name 
Maintenance Guide. | Title es ee 

! 

; Company - - “ 

Street _— — - 
GULF MAKES THINGS RUN BETTER: | City Zone___State 
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Objective of Authors’ Research: 
Develop productions with superior 
flavor and physical and 
chemical stability 


(Continued from Page 16) 


the phosphatases, the amylases and possibly others. 
Milk is synthesized in the cow’s udder during a 
period of about 12 hours. And almost at the same 
instant it is drawn from the udder, some of these 
enzymes start breaking down the proteins, fat and 
sugar to simpler compounds. These changes may 
occur slowly at temperatures near the freezing point 
of milk — but are accelerated as the temperatures 
increase. They involve complicated molecular re- 
actions which involve ions and atoms and probably 
undiscovered particles of matter. Even after milk 
has been sterilized and when we have destroyed 
the most heat-resistant, spore-forming bacteria as 
indicated by the usual methods for determining 
sterility and we think we have inactivated the en- 
zymes, this sterile milk still shows certain peculiar 
changes. It is in a restless stage. Such changes that 
occur are not well understood at the present time. 


Effects of Heat Upon Whey Proteins 


What happens to milk during heating is of 
great importance. The constituents in milk affected 
early in the sterilization process are the whey pro- 
teins, which are found for the most part in the casein 
and fat-free portion of milk. These whey proteins 
are present in milk to the extent of about 0.7 per- 
cent. The most important member of the whey pro- 
tein group is beta-lactoglobulin and it is most af- 
fected by heat. For our purpose, we can state that 
it is in solution in milk, but during heating coagula- 
tion occurs, similar to what happens to the white 
of an egg when it is boiled. The serum proteins in 
raw milk have globular or coiled shapes, but when 
they are heated at a certain temperature, their 
shapes change greatly and they decrease in solubil- 
ity, and certain of their chemical groups become 
very reactive. One form of chemical activity is the 
formation of hydrogen sulfide, and the cooked flavor. 
Furthermore, certain sulfur compounds, known as 
sulfhydryl groups (—SH) are exposed at certain 
points in the protein molecule. These groups (—SH) 
are the most reactive ones in proteins and are power- 
ful antioxidants that are capable of retarding the 
development of the oxidized flavor that so frequently 


E. O. Herreid and H. K. Wilson, Department 
of Food Technology, University of Illinois, presented 
this paper at the Agricultural Forum, University of 
Illinois, February 1, 1961. 


occurs in milk. This is the principal reason why 
market milk is being pasteurized at temperatures 
as high as 180° F. for 15 seconds. This improves 
shelf life and preserves the flavor of milk. These 
heat-changes in the whey proteins are frequently 
referred to as denaturation. They are easy to detect. 
Ordinary pasteurization temperatures do not greatly 
affect the whey proteins, but sterilization tempera- 
tures change or denature them almost completely. 


Casein 


The other important protein in milk is casein. 
It constitutes about 2.6 percent of milk. Casein is 
very complex and it is associated with calcium, in- 
organic phosphate, magnesium and citrate. It may 
be called a calcium caseinate-phosphate mixture. 
The casein particles in raw milk are very large as 
compared to the whey proteins, but only the largest 
ones can be seen under the microscope. They are 
presumed to have a rounded structure like the fat 
globules and most of them vary in size from 25 to 
300 millimicrons (0.000001 to 0.000012 in.). If we 
assume that the average size of fat globules in milk 
is four microns, then we can make a simple calcula- 
tion and find that the casein particles in milk are 
about 1/3 to 1/1,000 of the size of the fat globules. 
There are about 10,000,000,000,000 casein particles 
per milliliter of milk as compared to about 3,000- 
000,000 fat globules. These casein particles are very 
sensitive to heat, salts and acid. They are held in 
suspension in normal milk by a delicate balance of 
electrical charges and are associated with calcium and 
magnesium. Because the casein particles are stabi- 
lized by electrical charges, they are very sensitive to 
acid development and to changes in calcium and 
magnesium which always occurs in milk at certain 
seasons of the year. The casein particles quickly come 
together when calcium and magnesium increase and 
break apart when these elements decrease in milk. 


Changes in Casein 


The casein particles are more resistant to heat 
and are not affected at temperatures that change 
the structure of the whey proteins. Nevertheless, the 
casein particles can be destabilized by sterilization 
temperatures and they form some kind of network 
with the serum proteins. This network causes an 
increase in viscosity, then as more heat is applied, 
the caseinate-whey protein network visibly separates 
from the milk system. This is known as heat 
coagulation. 


The effects of high-temperature short-time steri- 
lization temperatures on the salts in milk have not 
been studied extensively, but we know that they 
are affected in important ways. The evidence in- 
dicates that heat lowers the amount of dissolved 
calcium and phosphate in milk. It is probable that 
both calcium and phosphate become insoluble and 
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CREATIVE RESEARCH e QUALITY PRODUCTS e PROFESSIONAL SERVICE 


This bottle’s just been washed in DELVAK 


And it’s never been so bright and clean (unless it was washed in DeLvaKk® before). DELvAk is 
Wyandotte’s complete bottle-washing alkali that does heavy-duty cleaning without excessive 
foaming. Its fast wetting action speeds cleaning, improves rinsing. DeLvak has a built-in additive 
that prevents scale build-up. It works equally well in soakers and hydraulic washers. &@ DrLvak 
is also outstanding for C.I.P. cleaning of hot lines and HTST pasteurizers. @ In DeLvak you have 
a complete bottle-washing alkali and an exceptional heavy-duty cleaner—both in one product. Ask 
your Wyandotte representative for details. 


Wyandotte Chemicals 


J. B. FORD DIVviSion 


WYANDOTTE, MICHIGAN * LOS NIETOS, CALIFORNIA * ATLANTA, GEORGIA 
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are transformed into larger particles. This trans- 
formation may be influenced by changes that occur 
in the calcium caseinate-phosphate complex. We 
know that if calcium and magnesium are present in 
excessive quantities, the heat stability of evaporated 
milk is decreased. 


Gelation 

Gelation is without doubt the number one 
problem in the commercial production of concen- 
trated milk by the high-temperature, short-time 
method. It has been stated that the caseinate system 
in milk is very heat-stable, but the addition of 
small amounts of whey proteins makes the milk more 
susceptible to heat coagulation. It is possible the 
whey proteins combine with the caseinate in some 
way to form a complex. Gelation appears to be a 
form of destabilization but different from that caused 
by heat alone. A smooth gel may form in a few 
weeks depending on the storage temperature. It will 
shrink and whey separates out. In the early stages 
of gelation, it is possible to break the gel by shaking 
and it apparently becomes fluid again. But eventu- 
ally the gel cannot be broken to a uniform condition 
and its structure becomes permanent. Gelation 
occurs, but not frequently, in regular evaporated 
milk which is subjected to a much more severe heat 
treatment than is 3:1 concentrated milk made by the 


high-temperature short-time method. This suggests 
that the more severe treatment of regular evaporated 
milk changes the protein system in such a way that 
it passes, during heating, the critical stage for gela- 
tion. This defect can be retarded by sterilizing con- 
centrated milk at about 295° F. for 20 to 25 seconds; 
however, the body and texture and flavor of the 
product are impaired by this more severe heat treat- 
ment. Gelation occurs also in sterile whole milk 
but it takes much longer. 


We have followed the course of gel develop- 
ment in our laboratory with viscosity measurements. 
It is not possible, as yet, to give a viscosity value in 
the storage life of a concentrated milk and state 
that this is where the product changed to a gel and 
this is where it was fluid. The transition from a 
solution to a gel is gradual, depending on the tem- 
perature of storage. At storage temperatures of 60 
F., and above this, transition is rapid. At 100° F., 
concentrated milk will gel within three weeks, while 
at 32 to 40° F., it can be reconstituted to whole milk 
after it has been in storage for six months. It is 
evident that a drastic change in structure of the 
milk occurs during gelation. 

Preheating Effects: Gelation appears to be 
affected by the preheating history of milk. It is well 

(Please Turn to Page 116) 














Friday, October 27 


Arrival — Morning and Afternoon 
Evening — Orientation 


Saturday, October 28 


its guaranteed. 
9 p.m. — Social hour and dinner. 


Sunday, October 29 
Morning — Church and rest. 


SCHEDULE OF FEES 
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Seminar and Training Session 
_ plus unsurpassed South Dakota pheasant hunting 


for NEW FRANCHISEES PRESENT MEMBERS 


Morning — Tour of Terrace Park Dairy Cottage Cheese 
manufacturing facilities. 

Lecture — Don H. Platt, Manager, Nordica Foods Co. 

10 a.m. -6 p.m. — South Dakota pheasant hunting. Lim- 


Afternoon — Pheasant hunt. Limits again guaranteed. 


For Hunters: $150.00 
Non-Hunters: $125.00 


PHONE, WIRE OR WRITE IN YOUR RESERVATION TODAY. COURSE LIMITED TO 40. 


NORDICA FOODS COMPANY, INC. 
1501 W. TENTH ST. 





ABBREVIATED SCHEDULE 


Monday, October 30 
Morning — Training Session. 
Review of Nordica manufacturing pro- 


Lecture — Al A. Schock, President, Nordica Foods Co. cedures. 


Preparation of cultures — Jim Windle, 
bacteriologist. 
Afternoon — Training continued. Hunting optional. 
Evening — Sales Clinic. Ozzie Schock, President, Ter- 
race Park Dairy. Bill Melody, Sales Man- 
ager. Maurice Paulsen, Advertising Agency. 
Wednesday, Nov. 1 
Morning — Lecture — Training continued. Art N. 
Anderson, District Packaging Manager, 
Lily-Tulip Cup Corp. 
Final Examination. 
Departure. 


FEE INCLUDES 


a Meals lea 5. Guide fees 

2 _ days’ ging , 

3. $25 State hunting license 6. Basses box bunches a 

4. Transportation to hunting 7- Pheasant preparation an 
sites shipment 


SIOUX FALLS, S. D. 
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Jamison LIGHTWEIGHT Sliding Doors 


Solve Space Problems in Dairy Service 


New Jamison 
Horizontal Sliding Door 


This is an economical, serviceable door designed 
without frills or extras. It is easy to operate, it pro- 
vides tight closure, it is lower in cost than many 
other doors. 


Other Advantages: 


available for cooler or freezer service 

inclined track for self closing 

#26 ga. galvanized steel cladding: front, edges, back 
wedge-type, 3-point closure 


For latest bulletin write to 
Jamison Cold Storage Door Co., Hagerstown, Md. 
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Jamolite® 
Horizontal Sliding Door 


The lightweight, all-plastic Jamolite Door is effi- 
cient, good looking and easy to operate. This attrac- 
tive flush-fitting door is available in white and 
four colors. 


Other Advantages: 


available for cooler or freezer service 

weighs '/; as much as wood and metal doors 
impervious to moisture and vapor 

inclined track for self closing 


JAMISON 


DOORS 


Cone STORAGE 
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Milk Production, Pasture 
Conditions Hold Constant 


ILK production in the 
M United States for the first 

seven months of 1961 to- 
taled 76,484 million pounds, one 
percent more than the January-July 
total in 1960. Milk production per 
cow in herds kept by crop reporters 
averaged 21.44 pounds on August 
lst, four percent above the previous 


record high for the date set in 1960. 
Output per cow was above that 
for August Ist, a year ago, in all 
regions except the West where the 
decline was slight. For the United 
States as a whole, milk production 
per cow dropped ten percent from 
July Ist to August Ist, which is the 
usual seasonal decline. 








In Canada: 
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EASY TO CLEAN AND KEEP CLEAN .. 





. NEW 


a CASTER 


. designed to the exacting specifications of the Bakery 


Industry Sanitation Standards C panties 
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Grease sealed throughout 
to protect the swivel and wheel 


bearings from wet floor conditions or 


the effects of steam or hot water 
cleaning. Pressure grease fittings 
prevent entrance of moisture, 
dirt, lint, etc. Long wearing 
“‘neoprene’”’ wheel resists oil, 
grease, and fatty acids. Easy to 
clean, with wide wheel clearances. 
Designed for 200# (per caster) 
load area. Top plate is standard 
4" x 4” with 3” x 3” hole spacing. 


Jarvis) jarvis 


Leacsiios neoprene wheel resists oil. 
grease, fatty acids, etc. 


— Grease sealed to protect swivel and 
_ wheel bearings from steam, water or 
other. pparelan substances. 


alg ringy prevent entrance 
of steam or hot water. 


‘aa surfaces 90° or greater. 
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Sales Representatives in 
Leading Cities Throughout 
the Country 


Sold Through 
Quality Dealers 





PALMER, MASSACHUSETTS 


DIVISION OF UNITED SERVICE EQUIPMENT CO., INC. 


Jarvis & Jarvis of Canada, 


1744 William St., Montreal, Que. 





Dairy pasture feed condition has 
held up well this season. Pastures 
for milk cows throughout the 
United States averaged 83 percent 
of normal, the same as the good 
condition of August Ist last year. 
Only the East North Central Re- 
gion and the West indicated more 
seasonal deterioration than usual 
during July. On the other hand, 
pasture conditions improved con- 
traseasonally in the West North 
Central and the South Central Re- 
gions. On August Ist, compared 
with a year earlier, dairy pastures 
were in far better condition in the 
North Atlantic and South Central 
Regions. Pasture conditions in the 
South Central Region improved 
three percent during July. In Ar- 
kansas and Oklahoma conditions 
remained unchanged. 


Fewer Cows 


The number of milk cows in the 
United States in June 1961 was 
estimated at 17.4 million head, 
about one percent below June of 
last year. This record low continued 
the decline which has been unin- 
terrupted since the 1944 peak, ex- 
cept for a gain of nearly two per- 
cent in 1953. Although milk cow 
numbers continued to decrease, the 
reduction from the preceding June 
was the smallest since 1954. Num- 
bers were down from June 1960 
in all regions of the country, but 
the decline was negligible in the 
North Atlantic States. Of the total 
decrease from the preceding June, 
the South Central Region accounted 
for nearly a half and the East North 
Central accounted for one quarter. 


In the North Central part of the 
country, the number of milk cows 
was down 0.6 percent from a year 
earlier. Numbers in both the East 
North Central and West North 
Central Regions established record 
lows for June. North Central states 
which recorded gains up to one 
percent over June 1960 were Wis- 
consin, Iowa and Minnesota. These 
three states account for nearly one 
fourth of the milk cows in the 
country. The largest drop in milk 
cow numbers occurred in Illinois 
and North Dakota where there was 
a four percent drop, followed by a 
three percent drop in Indiana and 
South Dakota. 
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YOUR KEY 
TO IMPROVED 
CIP... 


simple, self-cleaning SANI-FIT NOZZLE 
automates cleaning and mixing too 


Here’s real progress in the perfection 
of C-I-P systems — the dual purpose 
CLENESCO SANI-FIT Nozzle now 
makes possible completely self-clean- 
ing, trouble-free, easily inspected 
permanent installations in all types 
of tanks. It’s the two-in-one answer 
for thorough spray cleaning of equip- 
ment and efficient air agitation of 
liquid dairy products. 

With instant disassembly, the 
CLENESCO SANI-FIT Nozzle is 
designed to meet all sanitary require- 
ments. The unique “‘loose-fit ’’con- 
nection ensures complete cleaning 
solution contact with all surfaces 
during the washing cycle. There 
are no threads, sharp corners or 


A product of.. 


( : 


tiny orifices to impair operation. 
CLENESCO SANI-FIT Nozzles 
and Fittings are also used in vacuum 
pans, hot wells, pasteurizers and 
other equipment. 

CLENESCO JET-STREAM 
Washers and the SANI-FIT Nozzle 
have been developed by the Cowles 
Chemical Company as a superior 
means of applying CLENESCO 
cleaning and sanitizing chemicals. By 
delivering hot, strong solutions of 
special Cowles C-I-P cleaners and 
sanitizers in large volumes, theSANI- 
FIT Nozzle assures excellent results. 
Cowles has the answer to modern 
dairy sanitation requirements — 
get the CLENESCO key to C-I-P! 


Send letterhead request for illustrated bulletins. 


CHEMICAL COMPANY 
Cleveland 20, Ohio 


unique design is used ir. 
CLENESCO® JET-STREAM 
units to fit a wide range 
of applications 


PERMANENT 
TANK WASHER 


AIR 
AGITATION 


PORTABLE 
TANK WASHER 


weet) 


Cowles manufactures a complete line of C-I-P cleaning and sanitizing chemicals. 
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Per Capita Consumption 
Continues Downward Slide 


HE downtrend in per capita 
i consumption of fluid whole 

milk is continuing in 1961. 
Even sharper declines appear to be 
in prospect for cream items. How- 
ever, skim or low-fat products may 
show a significant rise due to in- 
creased interest in low fat diets. 


From January through April 


1961, receipts from producers in 
75 Federal order markets averaged 
5.7 percent above a year earlier. 
Since May 1956, producers in fluid 
milk markets have delivered more 
milk each month than in the cor- 
responding month of the previous 
year. The continued shift to farm 
bulk tanks and a desire of dairy- 
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NEW — MS-1685 


‘*Three stage’’ side panel in 
dentures for extra strength 


It’s a Pillar of Strength! 


Erickson has done it again. There’s even more strength 
now engineered into the new Erickson Milk Case — 
+MS-1685. New~ side 3 panel construction assures even 
greater sturdiness...even longer service. Trade name 
and location embossed on the ‘‘two stage’”’ indentures of 
the side panels... plus the added strength of the hand 
holds makes the new Erickson Milk Case a pillar of 
strength. @ Naturally, Erickson’s new MS-1685 retains 
the same one-piece bottom construction and smooth 
inside walls of the popular MS-1683 which prevent carton 
fracture ... reduces the chance of leakers. ™ See the 
new strength in the Erickson Milk Case for yourself. An 
Erickson representative will be glad to snow it to you. 
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AND ON TOP OF IT ALL, 
ERICKSON 
MILK CASES COST 
LESS TO BUY 


C.E.ERICKSON 
CO.,INC. 


1440 Walnut Street 
Des Moines 7, lowa 





men and plant operators to convert 
from Grade B to Grade A status 
has been mainly responsible for the 
uptrend in milk receipts in fluid 
milk markets. As a result, a larger 
percentage of our total milk pro- 
duction is now available for fluid 
distribution. With milk production 
running around one percent above 
a year ago and further shifts to- 
ward production for the fluid mar- 
ket, the quantity of milk eligible 
for fluid use has significantly out- 
run population growth. 

On the other hand, total sales 
of fluid products have not kept 
pace with population growth. The 
net result has been that a smaller 
proportion of the milk receipts in 
other markets is being channeled 
into Class I use. The supply-de- 
mand factor has reduced Class I 
order prices from a year ago by as 
much as twenty to thirty cents in 
some markets. The effect of these 
adjustments has become more no- 
ticeable in recent months than it 
was at the beginning of the year. 
As a result, prices paid by dealers 
for milk distributed in fluid form 
averaged higher above a year ago. 


The larger quantity of milk avail- 
able through April for manufactur- 
ing purposes resulted in a greater 
output of all major dairy products 
except ice cream, which declined 
one percent. American cheese 
showed the greatest gain. In Janu- 
ary through May output was 18 
percent higher than a year earlier. 
For the same five months, butter 
production was up two percent. 
During the first four months of 
the year, canned evaporated milk 
was up three percent and canned 
sweetened condensed milk, four 
percent. In recent weeks, cheese 
output has been running twelve 
percent higher than a year ago and 
butter has averaged about two per- 
cent higher. 

Per capita butter consumption 
shows some indications of increased 
demands. CCC butter has again 
become available for needy per- 
sons and larger quantities of butter 
probably will be donated to wel- 
fare agencies as the year progresses. 

Cheese consumption promises to 
set a new record this year. Of par- 
ticular interest over the last two 
years is the strength shown in the 
commercial sector of the market. 
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Bright, sparkling Wilson Containers 
are available in the three popular 
sizes — 8 Ounce, 12 Ounce and 16 
Ounce — and in a wide variety of 
eye-catching, appetizing colors. For 
samples, simply request them on 
your letterhead. 








Wilson polystyrene Contaitisrs are pn for 1 use on automatic filling and 
capping equipment. Contact your regular Dairy Jobber or write Jack Osburn, 
Container Division, Wilson Plastics, Inc., Sandusky, Ohio. 
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aa Plant Clinie 


By V. H. NIELSEN 


Fat Content in Cheeses 


QUESTION —I am interested in finding a 
supply of cheese which is low either in total 
fat or in saturated fats. | am interested in such 
a product because we have many patients in 
our clinic who are on a low cholesterol and low 
saturated fat diet. | am surprised that such 
products are not available in our local stores 
including the health food stores, especially in 
view of the current interest in the relationship 
of fats to atherosclerosis. 

Physician — Colorado 


ANSWER -— Apart from the still controversial 
and unsettled question of saturated fats and their 
relationship to blood cholesterol and atherosclerosis 
your inquiry about low fat cheese and types of fat 
in cheese merits a careful answer. 

The composition of most dairy products, includ- 
ing cheese, is governed by standards promulgated 
by the Food and Drug Administration and by vari- 
ous state laws. Since the marketing of cheese in- 
volves a great deal of interstate shipment and 
trade, the Food and Drug Administration definitions 
and standards are the most important benchmarks 
for cheese composition and identity. These standards 
were elaborated after careful study and after many 
hearings during which the views of all interested 
groups — manufacturers, wholesalers, retailers, dairy 
farmers and consumers were invited. 


A dominant factor in establishing standards of 
composition for cheese —as for most dairy prod- 
ucts — has always been the desire of certain groups, 
especially dairy farmers, to establish a standard 
which will require the manufacturer to make his 
product from whole milk with minimum reduction 
of fat content. On the other hand, this principle 
also serves to protect the consumer since the fat 


content of a product—at least until recently — is 
regarded important to its nutritional and culinary 
value. Hence the minimum fat content permitted 
in many popular varieties of cheese (Cheddar, Brick, 
Colby, Blue, Camenbert, Gorgonzola and others) is 
50 percent of the total solids in the product. This 
is the approximate fat content the manufacturer gets 
when making these types of cheese from whole milk. 

There are, however, in the standards some sig- 
nificant variations in the maximum permissible water 
content of the various types of cheese. To use 
two extreme examples, Cheddar cheese may not 
contain more than 39 percent water, whereas Blue 
cheese may contain as much as 46 percent. Assum- 
ing that both are made such that the fat content 
is 50 percent of the solids, a person eating an equal 
amount of each type will consume 2.7 ounces of fat 
from each 10 ounces of Blue cheese but 3 ounces 
of fat from each 10 ounces of Cheddar cheese. By 
this argument Brick cheese would also be a lower 
fat cheese than Cheddar cheese. Limburger — if 
you like it— with a water content of 50 percent is 
an even better example, providing only 2.5 ounces 
of fat for each 10 ounces of cheese consumed. But, 
admittedly, these differences are small. 

Another factor in establishing composition 
standards for cheese is regard for the traditional 
characteristics of certain types of cheese developed 
in other countries but imported to and manufac- 
tured and marketed in the United States. Swiss, 
Edam, Gouda, Romano, and Parmesan are examples 
with minimum fat in total solids of 43, 40, 46, 38 
and 32 percent, respectively. The last two are very 
dry, however, and would therefore provide more 
fat per unit weight of cheese than these figures 


(Please Turn to Page 60) 
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Lily gives you the makings for more money from sour cream 
FROM LILY MARKETING COMES THE COMPLETE DIP PROGRAM...PACKAGE, RECIPES, 


PROMOTIONAL BACK-UP TO HELP YOU DIP INTO A GROWING NEW MARKET 


= Your sour cream goes up in price and profit when you turn 
it into party dips. And Lily® has everything all set up to help 
you go into this lucrative market quickly, easily, importantly. 
® Especially designed to go straight to the table at the lift of 
the lid, the Lily Dip Cup will make your product the one they'll 
reach for. It’s eye-catching and makes serving convenient. 

® Filling the cup is a step made simple by Lily. No new equip- 
ment is needed. For most of the favorite flavors in dips, Lily 
provides you with the recipes... prepared to 
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LILY-TULIP £4 


always give you the perfectly proportioned mix—instantly. 
= The finishing touch to the Lily dip program is a complete 
promotional package for your outlets...colorful, attractive 
window streamers, dairy case stickers (available with your 
imprint)... all designed to put you in the dip business and 
keep your sour cream dips on the move. 
= Start getting more out of your sour cream today. Do it with 
dips. For information, write to: Lily-Tulip Cup Corporation, 
Box AMR 961, 122 E. 42nd St., N. Y. 17 
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Cheese made from summer milk is less 
saturated than cheese made from milk 
produced in other seasons. 


might indicate. These differences in minimum fat 
content on dry basis nevertheless provide some varia- 
tion in fat content among various types of cheese. 


Assuming that the composition comes close to 
the legal standards, we can estimate the approxi- 
mate fat content of various kinds of cheese (Table 1). 
The differences may be significant to the consumer 
who wishes to limit his fat intake. 





Table 1 

Milkfat Water Milkfat 

in solids Max. by weight 

Min. % % % 
Blue 50 46 27 
Brick 50 44 28 
Cheddar 50 39 30.5 
Colby 50 40 30 
Edam 40 45 22 
Gorgonzola 50 42 29 
Gouda 46 45 25.3 
Limburger 50 50 25.0 
Parmesan 32 32 21.8 
Provolone 45 45 24.8 
Romano 38 34 25 
Swiss 43 41 29.7 





State laws in Oklahoma and California permit 
the sale of “part skim” Cheddar cheese which may 
contain as little as 25 and 30 percent fat in the 
dry matter or approximately half of that in regular 
Cheddar cheese. Part skim Cheddar cheese is not 
defined in the Food and Drug Administration stand- 
ards but “part skim spiced cheese” is provided for 
which may contain as little as 20 percent fat in 
the dry matter. These products are not characterized 
as distinct traditional cheese types like those men- 
tioned above but are usually identified by the spices 
(like caraway seed or sage) which they contain or 
by conspicuous trade names. They can be found 
in most well-stocked grocery or delicatessen stores. 
Their labels should indicate that they are made from 
part skim milk. Cook cheese and Sap sago cheese 
are made entirely from skim milk and contain only 


traces of fat. Recently, the Food and Drug Admin- 
istration® has proposed new definitions for part skim 
Mozzarella, part skim Scamorza and part skim Pizza 
cheese which will allow the fat content to be as 
low as 30 percent of the dry matter. If no objec- 
tions to this order are filed, these low fat cheeses 
should be available soon. 


In view of the interest in low fat dairy products, 
it is perhaps unfortunate that our state and federal 
standards do not permit greater flexibility in the 
fat content of various types of cheese as is the case 
in many European countries. In Denmark, for in- 
stance, the state standards permit the manufacture 
and domestic sale of six distinct classes of cheese 
containing, respectively, 45, 40, 30, 20, 10 percent, 
and no fat in the dry matter. Excellent and pal- 
atable cheeses can be made in all these classifica- 
tions and it might be of interest to the cheese 
industry to explore the manufacture and sale of 


these low fat products. 


To find cheese claimed to be low in saturated 
fats is perhaps more involved than to find low fat 
cheese. Under the Food and Drug Administration 
standards and definitions it would indeed be impos- 
sible, since it would require drastic and illegal modi- 
fications of the milk from which the cheese is made. 
Perhaps the need for such a product is not too great. 
After all, milk fat itself does not consist entirely 
of saturated triglycerides. The mole percentage of 
mono-unsaturated fatty acids in milk fat varies be- 
tween 15 and 30 percent and significant pro- 
portions of polyunsaturated fatty acids have been 
found in milk fat by many investigators. Further- 
more, a large fraction of the saturated fatty acids 
in milk fat are the short chain, low molecular 
weight, volatile species (butyric, caproic, caprylic, 
capric). 


A person who is interested in a high propor- 
tion of unsaturated fatty acids in the cheese (or 
other dairy products) he consumes might at least 
partly satisfy his need by obtaining products made 
during the summer when the cows are fed largely 
on pasture. During this season, the degree of un- 
saturation in milk fat is much higher than in the 
It should not be too difficult to 


obtain such a_ supply of 


winter months. 
summer-made_ cheese 
through responsible and cooperative wholesalers or 
retailers. 

Persons interested in low fat cheese should 
also be reminded of cottage cheese as one of the 
most useful and palatable low calorie dairy prod- 
ucts. Even creamed cottage cheese contains little 
moré than 4 percent fat, and plain cottage cheese 
curd containing practically no fat can be bought 


from most milk plants. 


*Federal Register, July 22, 1961 


American Milk Review 











Sale 
indi 





Write 


Sept 








ICE CREAM 





WHICH ONE COMES FROM FIBREBOARD ? 


Which carton was created by a team of dairy specialists—including designers and engineers, 
salesmen and scientists? Which carton comes from the only company where every major 
industry is covered the same, sensible way: by teams of experts in that specific field? 
Which carton, in short, comes from Fibreboard? Your customers can pick it out... and do. 


The carton from Fibreboard: every package on the page! Fibreboard offers the only com 
pletely integrated, one-stop dairy packaging service: ice cream cartons, butter cartons, 
fibre drums for dried milk, Pure-Pak cartons...cartons to fit every need. Shouldn’t your 
cartons come from this kind of company? Write: Fibreboard Paper Products Corporation, 
475 Brannan St., San Francisco. (Also New York, Chicago, Los Angeles, other major cities.) 
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From the State 


By BETHUNE JONES 
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INDIANA: 


Lawmakers Launch Study 
of Milk Price Controls 


An Indiana State legislative 
controversy over milk price con- 
trols flared anew as a special four- 
member committee of lawmakers 
launched an interim study of the 
problem. 


Price Control Proposals Stir Indiana Strife 
Montana Proposal: Sell “Twin Pack’’ Cheaper 
Anti-Loss Leader Bill Killed in Ohio Senate 


Dating Milk Cartons in Chicago Now Illegal 


Proposed legislation to provide 
milk price control has prompted 
strife in the last three sessions of 
the Indiana legislature. All propo- 
sals were rejected. 

Senator Robert Lee Brokenburr 
of Indianapolis, chairman of the 
special committee, said a new ap- 
proach would be given to discus- 
sion of the milk proposals. His 


group is known as the dairy proc- 
esses study committee. 


Ward Holm, executive secretary 
of the Indiana Dairy Products As- 
sociation, told the committee’s first 
session that there is only one firm 
in Indiana that repeatedly sells 
milk and ice cream below cost. 


FLORIDA: 


Distributors Challenge Powers 
of State Milk Commission 


Four big milk distributors have 
asked the Florida Supreme Court 
to set aside an order by Circuit 
Judge Ben Willis in Tallahassee 
which directed them to pay their 
producers an additional $600,000. 


In the case, which already is 
more than three and a half years 
old, Foremost, Borden, Sealtest and 
G. A. Perret Dairy of Jacksonville, 
the distributors, are challenging 
powers claimed by the Florida 
State Milk Commission. 


The commission had contended 
that the distributors failed to pay 
their dairy farmers enough money 
for surplus milk—milk for which 





NORTHAIR OF 
CUSTOM DESI! 


MAKES THE DIFFERENCE 


No matter what your refrigerated truck body problem, you 
can rely on Southwest’s specialists to custom-design and 
build a unit that meets your exact needs. 


Our specialists have had years of experience in handling 
design and production problems... have served the leading 
dairies throughout the country for 40 years. This is your 
guarantee of best quality, best service, best price. The 
end result? NORTHAIR’s custom design means more pay- 
load .. . more profits! 
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NORTHAIR 
MODEL 32 
WHOLESALE 
MILK BODY 


Body shown 14’ long 
(other sizes avail- 
able). Temperature 
range 35° to 40°. 
Exclusive patented 
flush-type rolling 
doors. All Styrofoam 
insulation, complete 
undércoating. All 
wiring weather-pro- 
tected. Rust-free rub 
rails. Slip-proof steps. 



































Cream. 


CALL COLLECT OR WRITE 
FOR FULL INFORMATION, 


eS 
SOUTHWEST 


truck body|company, ine. 
PRospect 6-3784 


423 LYNCH ST. 
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NORTHAIR truck bodies 
available: Wholesale Milk, 
Retail Milk, Ice Cream, 
Combination Milk and Ice 


ST. LOUIS 18, MO. 
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Same Success Story the Country Over! 
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Where the All-Jersey Program 
moves in, MILK SALES MOVE UP! 


CONTENTS ONE QUART LIQUID 














All-Jersey gives you the best story 
to tell, the best products to sell. Nu- 
tritious All-Jersey milk from ap- 
proved Jersey herds contains up to 
25% more protein, 20% more cal- 
cium, 9% more phosphorus and 7%, 
more milk sugar than any natural 
milk of the same fat content. 







om ~ 
© oF qua\® 


Grode A Posteurized 
HOMOGENIZED 
Viamin D 


This standardized product is com- 





*% 20% increase in sales during our first month” 


— Reports California Distributor — 


* “Up to 100% increase in some of our larger outlets” 


— Reports New Mexico Distributor — 


* “Hottest promotion we have ever had in 38 years” 
— Reports North Carolina Distributor — 


“Sales up 15% — where we already had 60% of the business” 


— Reports Louisiana Distributor — 


OFFER YOUR CUSTOMERS A DIFFERENT, BETTER 
MILK... NOT JUST ANOTHER BLENDED MILK 


petitively priced . . . providing all 
these extras at no extra cost! 

The All-Jersey program provides 
not only a superior product, but a 
nationwide marketing plan offering 
constantly expanding sales oppor- 
tunities. It includes an area fran- 
chise for distribution under your 
name, with assurance of an adequate 
supply of Jersey milk. 


for full details write 


awarded the 
Parents’ Magazine 
“Seal of Commendation” 


National All-Jersey Inc. 


1521 E. Broad Street - Columbus 5, Ohio 
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no market exists in its fluid form. 
The distributors have contended 
that the commission has no power 
to set such a price: 


GEORGIA: 


Producers Assessed One Percent 
Per Hundredweight for Research 
Activation of a State Agricultural 
Commodity Commission for Milk 
was favored by Georgia milk pro- 
ducers in a recent referendum, with 
the result that State Agriculture 
Commissioner Phil Campbell ap- 
proved a marketing order for the 
commission, effective July 1. 

The marketing order specifies 
that the scope of the commission’s 
operations will cover research, pro- 
motion and education. Headed by 
J. A. Shropshire of Cartersville, the 
commission will be financed by as- 
sessments of 1 percent per hun- 
dredweight of milk produced for 
sale in the state. 


ILLINOIS: 
Legislature Slaps Chicago 
Practice of Carton Dating 


Both branches of the Illinois 
legislature approved legislation to 


forbid any municipality in the state cents home delivered and 21 cents 
to require that dairies stamp the at retail stores for quarts of low 
date of processing or any other butterfat milk, and 23 and 22 cents, 
date on milk cartons. respectively, for high butterfat 
Chicago is the only city in Il- milk. This was a l-cent increase 
linois which has continued such an over June minimums. 
ordinance. It has required dairies For the Brattleboro area, the 
to stamp on cartons the last date on board set the minimums at 24 cents 
which the milk could be sold. home delivered and 22 cents retail 


The state legislative action was store for quarts of low butterfat 
tolean. alter the Chicago Board of milk and 23 cents for high butter 
Health said that elimination of the fat milk. 


city ordinance would have “no MONTANA: 


public health significance. “Shave Cent Off Twin Pack Price 


VERMONT: and Sell More,” Says Dairyman 
Scheduled Price Increases A proposal that so-called “twin 

for Board Controlled Areas packs” of half-gallon milk be per- 
Milk prices in controlled areas of mitted to sell retail for 93 cents a 


pack was taken under advisement 
by the Montana State Milk Con- 
trol Board. 


the state generally went up by 1 
cent a quart during July, under a 
scheduled announced by the Ver- 


seoen tAGk Contiel Sneed The proposal was submitted to 


the board by Sterling Thompson, 
Minimums in the Brattleboro Billings dairyman, who said that 
market area were increased by 2 the 93-cent price would increase 
cents, the board said. consumption of milk. The current 


The board set minimums in the rate for half-gallon containers in 
controlled markets, including Ben- Area 2 is 47 cents, or 94 cents a 
nington and Windsor areas, at 22 pair. 
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os NEW Combination PURE WATER 


COOLER and ICE BUILDER 











7 yor INGREDIENT and WASH WATER 
APPLICATIONS 


Provides a Clear Odorless, Palatable, 
Cold Water Supply 














Equipped with self-contained activated carbon filter, 
which removes silt, algae and chlorine from city or well 
water supply. Cools water to 34 degrees Fahrenheit. 
Pure water is chilled by ice water - prevents freeze-ups. 
The ideal water for food processing needs, butter or 








cheese wash, dough water, poultry of produce chilling. 














or any application where good, cold, clean water is re- 
quired. Can be connected to present refrigerating ma- 
chines using ammonia, freon, or methyl-chloride. 











ee 


«it as milk coolers, tanks, dough mixers, or air conditioning 
Front View of PURE WATER COOLER (P.W.C.) equipment. 
installed at Salerno-Megowen’s large new baking Write for Bulletin PWC 59. 


plant at Niles, Illinois. 


The Ice Builder side of the unit may be connected to 
secondary equipment designed for ice water cooling such 





THE KING ZEERO GOMPANY 07°" Cam 


Chicago 41, Ill. 


Manufacturers of Ice Builders - Ice Builder Cabinets - Ice Banks - Pure Water Coolers 
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Dairy cartons defy rough handling... 
when coatings contain A-C Polyethylene 


Dairy cartons lead a rugged life. Bumped about in store bins. Polyethylene-paraffin blends. They impart a smooth, even fin- 
ostled in shopping carts. Clutched and carried home. And ish with a pleasant, plastic-like feel. Give greater coverage per 

queezed with every pouring. pound of wax—with no bare spots. Reduce down time for clean- 
Dairies rely on A-C® Polyethylene-paraffin blends to give ups. And A-C Polyethylene is stable in liquid storage systems. 
artons the rough-handling strength they need. Ask your supplier for A-C Polyethylene-paraffin coatings. 
And there are other important advantages in using A-C For more information, write us today. 


PLASTICS DIVISION ier 


DEPT. 613-AMR, 40 RECTOR ST., NEW YORK 6, NEW YORK hemical 
IN CANADA: ALLIED CHEMICAL CANADA, LTD., MONTREAL 


BASIC TO 
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MEMBER’S OF 
DAIRY GUILD OF AMERICA 


Anderson Dairy, Coldwater, Michigan 
Barnesville Dairymens Co-op, Barnesville, Ohio 
Becker's Mountain Dairy, Cobleskill, New York 
Bellevue Dairy, Schenectady, N. Y 

Beverly Farms, Inc., Pittsburgh 33, Pa 
Greenville Dairy Company, Greenville, Pa 
Bissell’s Dairy, Holyoke, Mass 

Blessing Bros. Inc., Cincinnati, Ohio 

Blue Ribbon Dairy, Circleville, Ohio 
Breuninger Dairies, Philadelphia 33, Pa 
Brox Dairies, Methuen, Mass 

Caro Maid Ice Cream, Dillon, South Carolina 
Chappell’s Products, Campbelisville, Ky 
Chestnut Ridge Dairy, Akron, Ohio 

Clinch Haven Farms, Big Stone Gap, Virginia 
College Club Dairy, Fayetteville, Ark 

Colony Farms Co-op Dairy, Denbigh, Va 
Cream Crest-Blanding, Greenville, Mich 
Creighton’s Creamery, Inc., Elmira, N. Y 
Culhane’s Dairy, Mitchell, S. D 

Deeds Bros. Dairy, Lancaster, Ohio 
Diamond State Dairies, Inc., Dover, Delaware 
Diffine’s Quality Dairy, Niagara Falls, N. Y. 
Eby’s Guernsey Dairy, Elkhart, Indiana 
Eldridge Dairy, Hagerstown, Md 

Farmers Cooperative Dairy, Hazleton, Pa 
Fayette Farmers Co-op Dairy, Connelisville, Pa 
Fischer's Dairy Products, Wisconsin Rapids, Wisc 
Forner-Lakeside Dairy, Jackson, Michigan 
Garvin's Jersey Farms, Wheeling, W. Va 
Gold Star Dairy, Mangum, Okla 

Goodrich Milk Co., Endicott, N. Y 

Graybill’s Dairy, Lititz, Pa 

L. S. Heath & Sons, Robinson, IIlinois 
Heisler’s Cloverleaf Dairy, Tamaqua, Pa 
Independent Dairy, Newark, Ohio 

Kinley’s Dairy, Upper Sandusky, Ohio 

Lake View Dairies Co., Ithaca, N. Y 

Liberty Milk Co., Inc., Cumberland, Md 
Locust Lane Farm Dairy, Moorestown, N. J 
Mahoning Ice Cream Co., Punxsutawney, Pa 
Maple Leaf Dairy, Pontiac, Michigan 

Maple Shade Farm, Inc., Guilford, Conn 
Meyer Dairy Company, Basehor, Kansas 
Miller's Farm Dairy, New Canaan, Conn 
Minnesota Dairy Co., Grand Forks, N. D 
Modern Dairy, St. Marys, Pa 

Mt. Ararat Farms, Port Deposit, Md 

New Ulm Dairy, New Ulm, Minn 

Oak Ridge Dairy, Inc., Mishawaka, Indiana 
Paramount Dairies, Dalton, Ga 

Parsons Jersey Dairy, Oberlin, Ohio 

Parsons Jersey Dairy, Wellington, Ohio 
Peoples Dairy, Ft. Wayne, Indiana 
Perfection Co-op Dairies, Orlando, Fla 
Quality Dairy Company, St. Louis 15, Mo 
Royal Dairy, Inc., Front Royal, Va 

San-Fur, Inc., Piqua, Ohio 

Schepp's Dairy, Inc., Dallas 23, Texas 
Seegert's Dairy, Silver Creek, N. Y 

Select Dairies, Inc., Alliance, Ohio 

Sherer's Dairy, Crestline, Ohio 

Shoemaker Dairies, Inc., Bridgeton, N. J 
Smith & Fyfe, Inc., Worcester, Mass 

Spring Brook Dairy, Bremen, Indiana 
Spring Grove Dairy, Morehead, Ky 

Staska Dairy, Chadron, Nebraska 

Sunbury Milk Products, Chambersburg, Pa 
Sunbury Milk Products, Sunbury, Pa 
Sunrise Dairy, Angola, Indiana 

Sunset Farms, Inc., Newark, N.Y 
Sunshine Dairies, Utica 4, N.Y 

Turkey Hill Dairy, Conestoga, Pa 

Washburn’s Dairy, Inc., Gloversville, N. Y 
Wiseman Dairy, Crooksville, Ohio 

Woodside Dairy, Oxford, Mass 

Woodville Riverside Dairy, Woodville, Ohio 





Thompson said the twin packs 
are easier for both stores and cus- 
tomers to handle. He proposed that 
twin packs be sold wholesale at 83 
cents per pack. Individual half- 
gallon cartons would be sold whole- 
sale at 42 cents. 


WISCONSIN: 


Unfair Trade Practice Bill 
Signed Into Law by Governor 


Governor Nelson signed into 
Wisconsin law a_ bill prohibiting 
dairy wholesalers from charging 
discriminatory prices designed to 
destroy free competition or to 


create a monopoly : 


The governor said the new law 
was an “important step in protect- 
ing Wisconsin farmers and _ inde- 
pendent dairies from the effects of 


unfair trade practices.” 


The law bans price-fixing if the 
effect of such activity is to destroy 
price competition, regardless of in- 


tention. Under former Wisconsin 


law, the fixing of special low prices 
for one purchaser or one com- 
modity was illegal only if the in- 
tention was to destroy competition. 
Prosecution under the old law was 


considered more difficult. 


In another development, a bill to 
repeal a state tax of 15 cents a 
pound on oleomargarine was passed 
by the Wisconsin Assembly and 
sent to the State Senate, where it 


faced an uncertain fate. 
IOWA: 


Ice Cream Butterfat an Issue 
Between State and Federal Law 

Enforcement of an lowa_ law 
fixing butterfat minimums for ice 
cream was suspended pending the 
outcome of litigation involving a 
conflict between the provisions of 
the state law and federal require 


ments, 


The Iowa law provides that plain 
ice cream must contain at least 12 
percent butterfat and flavored ice 


cream LO percent or more. Federal 
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MATTER OL FACT. 








FOR HER 


AXccoroing 10 THE VERMONT AGRI- 
CULTURAL EXPERIMENT STATION 
FOLLOWING ITEMS WERE RECOVERED, 
FROM A COWS STOMACH : HALF AN 
INNERTUBE, A SET OF DENTAL GOLD 
BRIDGEWORK, TWO PLASTIC BAGS, 
NINE PENNIES, FIVE COFFEE CAN 
BANDS, A SHATTERED BOTTLE AKEY 
CHAIN, A RUBBER DOLL, IG NAILS,A 
TOY WATCH, FISHING SPINNERS,A 
WATCHBAND AND SEVERAL SAFETY 
PINS--IN ADDITION THERE WAS A 
PACKAGE OF BOBBY PINS,TWO —e, 
EARRINGS, 24 BOTTLE CAPS, 
TWO HYPODERMIC NEEDLES, TWO 





AND THE LIDS OF SIX CANS 





AT ONE TIME THE JUNK ) ys 
DEALER WOULD HAVE (Z-) == 
GIVEN AGOOD PRICE. [ = 


I 


te ¢, 7G niet 


RUBBER HEELS, FIVE CLOTHES PINS 


Wut TER WAS USED AS OIL FOR 
LAMPS IN SCOTLAND AS RECENTLY 
AS THE 19th CENTURY 

GREEKS AND ROMANS USED 
BUTTER AS A POULTICE FOR 
SKIN INJURIES AND AS AHAIR 
OIL, BUT NOT FOR FOOD 
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His dairy just became a member of the DAIRY GUILD OF AMERICA 


No wonder he looks pleased, he has every right to! His decision to become a member 
of the Dairy Guild of America really makes sense—here’s why. His Guild 
membership has put his dairy in a position to compete, and compete more 
profitably, with the largest competitor in his market. 


You, too, as a member of the Dairy Guild can receive all of the benefits that make 
more profitable competition possible. Through the Guild you can obtain needed 
technical assistance; mass purchasing privileges; advertising and sales promotion 
programs; the benefit of new product research; and national recognition. The 
Dairy Guild one-time membership fee is $150.00 

We invite you to compete more profitably . . . Join the Dairy Guild of America 


For complete information write or wire Dairy Guild of America, P. 0. Box 3-G 
Cincinnati 3, Ohio. 
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regulations, however, allow a 10 
percent minimum for plain ice 
cream and 8 percent for flavors. 

The Borden Co. obtained a tem- 
porary injunction in Federal Dis- 
trict Court to prevent Iowa Agri- 
culture Secretary L. B. Liddy from 
enforcing the state law as applied 
to products distributed in interstate 
commerce. 

The court delayed from July 14 
to Aug. 31 the date for a hearing 
in Des Moines on whether the tem- 
porary injunction should continue 


in force until the case has been 
decided on its merits. 

Meanwhile, Liddy announced he 
would not require lowa manufac- 
turers to observe the higher mini- 
mums of the state law while the 
injunction was in effect. “We are 
letting our Iowa people meet this 
outside competition,” he said. 


NEW HAMPSHIRE: 


Court Rules Vermont Inspections 
Within Scope of Local Agencies 


An opinion handed down by the 








a new, economical, low 


Uni-Crest is an extremely light- 
weight homogeneous white material 
with a smooth, tough surface. It is 
composed of minute, individually 
closed cells, produced by expanding 
beads of polystyrene. Its inherent 
properties make it an excellent low 
temperature insulating material. 


Uni-Crest has a low K factor 
(thermal conductivity) and retains 
its insulating value _ indefinitely. 
Lightweight, strong, flexible, it has 





temperature insulation 


excellent bonding characteristics, is 
non-dusting and non-flaking, and 
can be cut and handled easily. 
Uni-Crest is inexpensive, too. 


Uni-Crest is available in widths 
up to 4’, lengths to 12’, and thick- 
nesses from 1” to 8”. Self-extinguish- 
ing Uni-Crest is also available in 
the same sizes. Write today for 
complete specifications and installa- 
tion information. 


(UJ IN] leGlREST DIVISION UNITED CORK COMPANIES 


21 Central Avenue, Kearny, New Jersey 


Since 1907 C UNI-CREST 


Engineering offices or approved distributors in key cities coast to coast. 
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New Hampshire Supreme Court 
held that the Manchester Board of 
Health cannot deny Ideal Dairy of 
Nashua the right to sell milk in 
Manchester merely because the 
dairy’ milk is packaged in Ver- 
mont. 

The board had moved to take 
away Ideal’s license on the ground 
it could not conveniently inspect 
the dairy’s source of supply and 
packing facilities at Springfield, Vt. 

The high state tribunal, how- 
ever, said that wasn’t sufficient 
reason to deny a license. 


NEW JERSEY: 


State Supreme Court Cuts Back 
Milk Price to April Ist Level 


A ruling by the New Jersey Su- 
preme Court cut 4-cent from the 
minimum price for a quart of milk 
to restore minimum milk prices to 
the April 1 level. 


Minimum prices, effective July 1, 
are 26% cents per store-purchased 
quart, 28 cents for home-delivered 
milk, 62 cents per half-gallon, and 
$1.02 per gallon. 


Hoffman’s order was opposed by 
four companies that sell milk in 
reusable gallon jugs and half-gallon 
containers. They contended that the 
increase wiped out their bulk sales 
edge. 


OHIO: 


Bill to Prohibit “Loss Leader 
Sale” Fails to Pass Senate 


A bill to prohibit the sale of milk 
and dairy products at less than cost 
was defeated in the Ohio Senate 
after earlier passage by the House 


RHODE ISLAND: 


Price Slashes by Milk Board 
Fail to Satisfy Jug Stores 

A new price schedule providing 
substantial cuts in the minimum 
prices of gallon and_half-gallon 
containers of milk sold at stores was 


announced by the Rhode Island 
Milk Control Board, effective July 
22. 

The new schedule sets a price of 
86 cents for a gallon and 45 cents 
for a half-gallon. These prices are 
16 and 8 cents, respectively, below 
the minimums which had been in 
effect. 
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“DON’T FORGET... 
to empty the ice box pan” 







Did you ever forget? If you did, a sopping wet floor made 
remembering easier the next time. 


But even when home food storage was bui!t around a 
wooden ice box, Frick was already pioneering in 
industrial refrigeration. It was the kind of pioneering 


that helped make today’s frozen food industry possible. 








1961) FRICK DAIRY PROGRESS 


Early morning truck loading, costly out the labor load and eliminates early 
storage rooms, overtime labor—just morning vehicle congestion. 

part of the business? Frick custom- Frick engineers treat every dairy 
engineered refrigeration systems are installation as a separate case. That's 
eliminating it. One famous dairy uses why progressive dairies use Frick equip- 


ment for guaranteed refrigeration. Ask 


a Frick System featuring plug-in am- your Frick representative for docu- 


monia coils in its trucks and truck mented results. Every Frick System is 
parking lot. This permits daytime load- backed by over a century’s engineering 
ing at the end of drivers’ runs, evens experience and integrity. 


FRICK COMPANY, Waynesboro, Pennsylvania 


FRICK OF CANADA, Ltd., 2085 City Councillors Street, Montreal, Quebec 


A proud past . . . a progressive future = = 


ey 


September, 1961 69 


Write No. 69 on Reader Service Card 








70 





ch Talk 





By HENRY JENNINGS 


Specifications Vital in Truck Selection 


NUMBER OF readers and 
several associates of this de- 
partment, in the business of 

trying to make fleets operate eco- 
nomically, have expressed interest 
and have wished a fuller explana- 
tion of our reasons for insistence 
rigid specifications when 
trucks. It is true that 
make 


reading to the 


upon 
selecting 
specifications pretty dull 
casual observer. 
There is nothing in the orderly 
columns of dimensions and abbrevi- 
ations to provide the kind of thrill 
a reader might get from a good 
whodunit. Still, they serve a very 
important purpose for the man who 


must select new trucks. 


Specifications provide the most 
precise means of describing what 
you get for your money when you 
To say that the ABC 


model is a good truck, while lean- 


buy a truck. 


ing against the bar at the country 
club, does not adequately tell what 
that truck will do and under what 
conditions. Good conversation with 
a friendly vendor is all a part of the 
game, but at some stage, you have 
to zero in on exactly what you are 
buying, and specifications are the 
means of doing it. 

Most fleet men will agree that 
selection of trucks is the most im- 


portant phase of a fleet operator's 
responsibility because the mistakes 
made during the process come 
back to haunt the operator through- 
out the truck’s life. The normal 
truck is composed of about 17,000 
separate parts. Many of these are 
unimportant and some do not fig- 
ure in the performance and stamina 
of the vehicle. But the variables are 
extremely important and getting 
them in the right combination is 
the difference between success and 


failure. 


Perhaps the best way to illustrate 
the value of specifications is to give 
Specifications as 
Taking 


one thing at a time, they make a 


a few examples. 


a whole mean very little. 


pretty clear picture. 


It should not be 


sponsibility of a truck man to know 


the prime re- 


what the shape and size of the 
body should be. This should be 
determined by the using depart- 
ment although it must be said that 
these people seldom know what 
they want and it usually falls to the 
truck man to determine what it 
should be. This is no chore if the 
fleet is sufficiently large to have a 
full-time fleet operator who lives 
with the problem. Certainly, some 


1 
one should know the amount and 


what kind of a load is to be carried, 
and how much room the driver 
should have to maneuver his load 


at stops without loss of time. 


The body shape and size is im- 
portant. To get it right, consider it 
as a static workshop. We can make 
it mobile later. What we are driv- 
ing at is that body shape and size 
is essentially a dairy problem. The 
material and legal restrictions are 
truck problems. If the dairy knows 
what kind of a workshop the drive: 
should have it can be specified in 
inches — length, width, door open 
ings, ete. 

The material from which a body 
is fabricated is an important speci- 
fication. If you decide upon a qual- 
ity material such as aluminum, you 
have just about decided upon a 
long-time replacement policy and 
you get this department’s vote. 
However, if you do go for long 
truck life, vou should remember 
this when selecting the chassis. It 
you go tor the quick buck of low 
purchase price, do it all the way 
and have done with it. If you want 
the longer, lower maintenance truck 


life, don’t build in your own weak 


links. 
Once the size, type, and fitting 


of the body are decided upon, it Is 
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very morning it’s the same thing—how many special product items should he 
take this time? How many will spoil, because the refrigerator body can’t cope with 
the special cooling demands? 


End this profit-robbing problem forever, with the retvignenied truck body that 


will keep any dairy product at the required temperature, all day long, even in the 
hottest weather! 


The Murphy refrigerated truck body through scientrfic engineering and insulat- 
ing methods in conjunction with the customer’s specified refrigeration system accepts 
any dairy product, and keeps it at the proper temperature. 

Proven craftsmanship stands behind every Murphy body. 

Write, wire or call us for free estimates on a truck body individually tailored to 
your route requirements. 


Murrxy 


Bony WORKS, INC. 


Perfection Our Only Standard 


310 Herring Avenue—Wilson, N. C. 
Phone 237-2191 


i114 CASE BODY 


Write No. 71 on Reader Service Card 


September, 1961 








Factors important to consider in the purchase of a 


truck: body material and construction; 


wheelbase of chassis. Gear ratio adapted to 


the local terrain. The ability to handle the 


load economically with least wear on the driver. 


Engine size; tire size of consequence. 


time to think of making it move. 
Do not reverse the process. It 
makes no difference how well the 
vehicle moves unless the driver can 
handle the varied load with eco- 
nomical convenience. The driver 
is the most expensive part of the 
truck. Use him well. 

One reason this department has 
always liked the quality truck as 
compared to the low-cost fast turn- 
over vehicle is that it takes time 
to buy a truck and it takes more 
time to get complete and satisfac- 
tory delivery. In addition to the 
quality vehicle, the driver is pro- 
vided with a better working tool 
and he knows it. 


But now we want the vehicle to 
move. It must move at a satisfac- 
tory speed. This does not mean 
simply an acceptable top speed. 
This means satisfactory support for 
the body and load while in motion. 
It means reasonable acceleration 
and safe deceleration. It means 
ability to traverse the terrain. It 
makes a difference if we are talking 
about a territory of hills or a wide 
area of flat plains or city streets. 


As soon as the size of the body 
and the weight of the body and 
load are known, the selection of the 
chassis is the next order of busi- 
ness. Manufacturers’ ratings give 
the general picture of what is avail- 
able in the class of vehicle we are 
considering. But since there are 
price considerations, there are a 
number of options. Vehicles in the 
proper class will all carry the load 


but some options permit some to do 
it better than others. From _ ex- 
perience, the operator has several 
things in mind. Perhaps he wants 
a four-speed transmission instead 
of a three. He may have steep 
grades, so he wants a generous 
engine. 


Begin with the tires. The size of 
the tire determines its ability to 
support and move the load. The 
cost of one flat will probably be 
more than the difference between 
an adequate tire to begin with and 
one that is on the ragged edge. If 
a great deal of mud and snow are 
to be encountered, the tread type 
is important. 


It has been normal for fleet oper- 
ators to use the rated capacity of 
the tire plus twenty percent. At 
one time this was a good idea. But 
the cost of labor changed that. The 
rated load of the tire is the place 
to stop under present conditions. 


Wheelbase of the chassis is im- 
portant because it determines the 
amount of weight on the front and 
rear tires, once the length of body 
and the method of loading are de- 
termined. It is possible to have 
plenty of over-all tire capacity and 
still have some of the tires over- 
loaded. Loading can be deter- 
mined by an arithmetical formula 
which has been given in these dis- 
patches before. 


Once we get a fairly well-bal- 
anced truck we must think of mak- 
ing it move. The engine is the sole 
source of power. Now the thought 





is, how many pounds of gross ve- 
hicle-weight per horsepower. The 
general fault is to overpower light 
trucks, because high production 
makes a certain class of engine 
cheap and service parts readily 
available. Even so, there are several 
sizes of these engines and there is 
no need to pick the biggest one. It 
raises the purchase price, mainten- 
ance and fuel cost. 

Power is of little value unless 
you can get it at a usable speed. 
This means that gear ratios should 
be selected wisely from among 
those available. In Pittsburgh and 
San Francisco, among other places, 
power is needed to climb steep hills 
and not for sustained speed on the 
level. This is done by selecting a 
high numerical gear ratio in the 
rear axle. It should be accompanied 
by a careful selection of ratios in 
the transmission. If you use the 
same ratio in the flats around South 
Bend or Indianapolis you would 
spend too much money for fuel. 
In tough metropolitan areas the 
high gear ratio is right again be- 
cause much of the mileage is in 
acceleration. 


In flat country there is no point 
in gearing an engine for a speed 
you would fire the driver for using. 
Still, the gear ratio sensibly used 
is the correct ratio. Thus a gov- 
ernor is indicated. 


If all things were all black or 
all white, the problems would be 
simple. Specifications would pro- 
vide a total answer. Since they 
are not, a compromise is always 
necessary. The best informed man 
can make the most intelligent 


compromise. 


It has always been this depart- 
ment’s feeling that the men who do 
not use specifications when pur- 
chasing are just a little bit lazy and 
refuse to do their home work and 
find out what they mean. If you 
ask them how they do it, they usu 
ally say “experience.” This is pat 
ently not true. If they depended 
entirely upon experience they 
would be lost, because you cannot 
buy a truck that was built ten years 
ago. If you could, the experienced 
guvs would be operating trucks 
completely out of date. How far 
out of date would be hard to 


answer. 
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QUALITY CONTROL BY INTERNATIONAL PAPER 


HE milk carton in our photograph is a reject. 
It will never be used. Reason: to our inspec- 
tor's sharp eye, it is scored too deeply. 

All of our 13 converting plants inspect car- 
tons from every case they send out. That means 
about a half million cases a month. 

This is just part of our quality control program. 
Random samples of Pure-Pakg containers are 
sent to our Mobile, Alabama, research lab and 
put through a rugged five-day ordeal on three 
Pure-Pak machines. 

And we don’t stop here. At our Single Service 
Division Laboratory in Philadelphia, we test 


INTERNATIONAL PAPER 
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Victim of International Paper’s quality 


cartons that have been formed, filled and sealed 
in actual dairies. 

What does this quality control do for you? 
It gives you containers that are uniform and 
smooth running in every aspect. Take the con- 
tainer edges for instance. Special pains are taken 
to see that they are always smooth and clean. 
This means there’s no lint to clog up your ma- 
chinery. 

Talk to the International Paper representative 
in your area. He'll tell you about your most de- 
pendable source of supply—in design, printing, 
service, and quality control. 

®Ex-Cell-O Corp. 


SINGLE SERVICE DIVISION + NEW YORK 17, N.Y. 
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The milk hauler’s truck carries a plastic pipe 
which fits into a coupling on the bulk tank. 
Through this pipe the milk is drawn into the 
truck tank by a pump on the truck. The truck 
is insulated and refrigerated, as is the farm- 
er’s bulk tank. It keeps the milk cooled to 
40 degrees Fahrenheit throughout the trip. 





Bulk Haulers Training School 


ows STATE UNIVERSITY'S 


Dairy and Food Industry Depart- 


which the farmer gets a _ receipt. when I point out anything that 


milk 


haulers in every grade A milkshed 


ment conducts schools for 


in Iowa. All grade A plants make 
this course a “must” for the men 


who haul from farm to milk plant. 


The three-day course qualifies 
the hauler to recognize defects in 
the producer’s quality program so 


that they can be corrected quickly. 


He also notes the temperature of 
the tank at each farm stop and 
takes a sample of milk from each 
tank for testing, either at the dairy 
plant, the Dairy Producers’ Associ- 
ation or the city health department. 


Bill Carroll of Des Moines took 
the course to qualify as a licensed 
milk grader and reports that dairy- 
men on his route give him a mini- 


needs correcting; but, mostly, they 
beat me to it. Occasionally I catch 
a flavor or an odor that comes from 
a change of feed. In this case I tell 
the dairyman and he changes feeds 
or takes the cattle off this trouble- 


some feed several hours before 
milking. This eliminates the off- 
flavor.” 


At the Carl Dreifke farm, a good 





The hauler also learns to calculate mum of quality trouble. He says, example of the average Iowa dairy 
the number of gallons he buys, for “My patrons act on suggestions farm, Carroll rinses out the bulk 
tank and equipment with fresh 

om = warm water and washes down thx 

a AN concrete milk house floor. As he 

| Vi leaves the Dreifke farm, Mrs. 


Dreifke, like folks on all the othe: 


farms on Carroll's route, thoroughly 


Dairyman Carl Dreifke and son look on as 
Bill Carroll removes sampling dipper from 
rack on truck. When Mr. Dreifke decided 
to go to a Grade A bulk-tank system he con- 
tacted Carroll who discussed the program 
with him and directed him to Des Moines 
and lowa State University authorities for 
further advice. The better income available 
from sale of Grade A milk was the deciding 
factor and Dreifke asked Carroll to include 
him on his route. 
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Depth of milk is measured 
| to figure the number of gal- 


lons in the tank. 








Carroll makes taste and 
odor test for quality flavor. 





washes the tank and milking 
equipment. 


Tanks are washed as soon as pos- 
sible after the milk is pumped out 
of the tank into the tank truck. 
Other equipment, such as the milk- t Draws sample for test at 

plant—and finishes by rins- 
ing the tank after milk is 
delivered to truck. 





ing machine, is washed after each 
milking. 

Carroll's truck tank carries 1,800 
gallons of milk per trip. He oper- 
ates as a contractor serving the 


patrons on his route, with his con- Thermometer gets close scrutiny to see 

tract rate for hauling being deter- that milk in tank is cooled to the correct | 
, , = - temperature. 

mined at a meeting with the entire 


patron group once a year. This 
being a private business, he could 
sell out if he decided to quit haul- 
ing or, if he preferred, he could 
expand his business. 


Twenty-four producers in Har- 
din, Grundy, Polk and Story Coun- 
ties in Iowa now use Carroll's 
services. He has two routes: one 
long and one short. He covers his 
200-mile-long route every second 
day in about seven hours. On his 
shorter route, closer to Des Moines, 
he covers 180 miles, but has to 
make two trips to get all the milk. 
Each of these trips takes about 
three hours. Alternating from long 
route to short route every other 
day, he rounds out a busy schedule. 
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OVERCHARGE REFUND 


Of the 315 stockholders of 
the Associated Grocers of New 
Hampshire, all are retail grocers 
buying from this association. 

It was proposed by this asso- 
ciation, that in its sale of milk, 
the difference between the price 
charged its stockholders and the 
costs incurred by the association, 
be credited to an earned surplus 
account and the sum annually 
refunded to the purchasers. 


The rule, “No commissions, 
discounts, rebates, price conces- 
sions or other payments which 
reduce the fixed minimum price 
for milk and cream, will be al- 
lowed except as listed below 
and to employees.” had been 
adopted by the Milk Control 
Board. 


Permission was denied the 
association to credit to its sur- 
pluses such net profits. 


From that ruling the associ- 
ation appealed to the New 
Hampshire Supreme Court. In 
its recent decision sustaining 
the ruling of the Milk Control 
Board, that court said, 


“In the situation presented, 
it is apparent that to the extent 
that any dividend or any in- 
crease in the value of the stock- 
holder’s equity in the company 
because of additions to surplus, 
should be attributable to gain 
realized from the sale of milk 
to a particular stockholder, that 
stockholder would, in effect, 
receive a price concession or 
‘payment reducing the fixed 
minimum price’ paid by him for 
such milk in the first instance, 
which would stem directly from 
the price paid by him. 


“The fact that the amount of 
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ON THE LEGAL SIDE 


By ALBERT W. GRAY 


such benefit would be in pro- 
portion to his interest in the 
company rather than to the 
quantity of milk purchased by 
him does not alter its result. The 
effect of the payment or credit, 
regardless of the amount, is to 
reduce the price of milk to the 
stockholder.” 

Then in its conclusion sus- 
taining the ruling of the Milk 
Control Board the court added, 
“The Board’s conclusion that the 
Association’s proposal would vio- 
late the cited regulation is ac- 


cordingly upheld.” 








Petition of Assoc. Grocers of N. H., 
Inc. 171 Atl. 2d 37, N. H., May 31, 
1961. 


* 
MILK ORDINANCE 
AMENDMENT VOID 


By the cities of Duluth, Min- 
neapolis and St. Paul was 
adopted the model milk ordi- 
nance that had been developed 
by the U. S. Public Health Serv- 
ice. Under this ordinance the 
maximum allowable raw milk 
bacterial count is 200,000 per 
milliliter. 

This the city of Duluth had 
amended by reducing the count 
to 170,000 per milliliter. Valid- 
itv of the amendment was at- 
tacked by the Fairmont Foods 
Company, which buys its milk 
from two cooperative asso- 
ciations, which are, in turn, 
supplied by 2,587 producing 
farmers. This milk is inspected 
under the U. S. Public Health 
Service ordinance, adopted by 
these cities, then commingled 
for redistribution to Duluth’s 
suppliers and others. 

Of the argument of the Fair- 


mont Food Company that there 
was no justifiable reason for the 


lower bacterial count the Min- 
nesota Supreme Court said in 
holding this amendment void, 
“We believe that the controlling 
point in this case is whether or 
not there is a justifiable reason 
in the interest of public health 
for the requirement of a lower 
bacterial count. 


“A review of the record in- 
dicates that the difference be- 
tween a 170,000 and 200,000 
bacterial count per milliliter is 
without significance to the pub- 
lic health. No claim has been 
made that the milk as inspected 
under the Minneapolis and St. 


Paul ordinances is unwholesome. 


“Accordingly the more rigid 
requirement exceeds the police 
power of the city of Duluth in 
that it goes beyond the reason- 


able demand of the occasion. 


“We are here concerned with 
whether or not the ordinance 
in question violates the due 
process clauses of the federal 
and state constitutions. We be- 
lieve here that the local interests 
of Duluth are adequately served 
and protected where milk is 
produced and pasteurized in 
substantial conformity to such 
standards as those enforced by 
the receiving city. 


“We do not believe that a re- 
duction of the bacterial count 
from 200,000 per milliliter to 
170,000 per milliliter is suffi 
cient to justify, in view of the 
lack of public health  signifi- 
cance, the limitation on milk 
produced and pasteurized under 
standards suggested by the 
model milk ordinance where 
rating indicated compliance.” 


Fairmont Foods Co. v. City of Duluth, 
June 16, 1961, 30 U. S. Law Week 
2001. 
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LOOK TO 
LATHROP PAULSON FOR 


CRearTive 
LEADERSHIP 


Lathrop Paulson continues to lead the way in the creation of 
efficient, production improving equipment for today’s modern, 
cost conscious dairy. As a result, more and more dairies are 
relying on L.P. for the solution to their materials handling 
problems—-and theyre getting them! 





Typical of L.P. Creative Leadership in action is the new L.P. 
DeStacker. It is the most advanced unit of its kind—designed to 
do a “man's job” with a minimum of attention. Actually, it 
performs its function of reducing 5, or 4, or 3, or 2 nests of 
cases—either glass or paper—without an operator! It’s a rugged 
unit too, operating efficiently without complex controls and does 
its important time and labor saving job in just 12 sq. ft. of 
floor space! Cases are destacked gently, carefully, quietly 
without slamming and banging, without production slowing, 
gaps in the line. It’s attentive, too—automatiecally adjusting 
itself to handle various size cases 

The L.P. DeStacker is an essential piece of dairy equipment. It 
can help you to reduce labor costs and increase operating effi 
ciency. Write for FREE brochure giving details on this and other 
dairy machines in the BIG L.P. line. You'll be glad you did! 
Regardless of your need—be it a small machine or a full plant 
layout—you can look to L.P. with assurance and confidence. 


LATHROP PAULSON COMPANY 


2459 West 48th Street * Chicago 32, Illinois 
LAfayette 3-4000 — Dept. AM-961 


Leading manufacturers of Conveyors, 

Pallet Loaders, Stackers, Casing Ma- 

chines, Case, Tank and Can Washers, 
Other Special Equipment 

Write No. 78 on Reader Service Card 
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COMING EVENTS 





Minnesota Creamery Operators’ and Managers’ Asso- 
ciation—Annual business sessions will be held 
October 3-4 at Hotel Lemington in Minneapolis, 
Minn. For information: Floyd Thompson, 416 
New York Building, St. Paul 1, Minn. 


North Dakota Dairy Industries Association, & ADA 
of North Dakota—Joint annual convention will 
be held Oct. 10-11 at the Gardner Hotel in 
Fargo, N. D. For information: Vernon Pepple, 
N. D. Dairy Industries Association, 819 Avenue B 
West, Bismarck, N. D. 


International Association of Ice Cream Manufacturers 
Annual convention will be held Oct. 25-27 at 
Statler-Hilton Hotel, Washington, D. C. For 
information: Robert H. North, 1105 Barr Build- 
ing, Washington, D. C 


Iowa Creameries Association, Iowa Milk Driers Asso- 
ciation and Iowa Milk Producers Federation— 
Joint Annual Convention will be held Oct. 27-28 
at Hotel Savery, Des Moines, Iowa. For infor- 
mation: Arthur Kirchhoff, P. O. Box 377, Ames, 
lowa. 


Wisconsin Cheese Makers’ Association—State Wide 
Meeting will take place Nov. 1-2 at Loraine 
Hotel, Madison, Wisconsin. For information: 
George L. Mooney, Plymouth, Wisconsin. 


National Creameries Association — Annual Conven- 
tion will be held Nov. 2-3 at Hotel Lowry, St. 
Paul, Minnesota. For information: Otie M. Reed, 
1107—19th Street, N.W., Washington 6, D. C. 


South Dakota State Dairy Association—Annual Con- 
vention will be held Nov. 8-9 at Hotel Sawnee, 
Brookings, South Dakota. For information 
Ervin Kurtz, Brookings, South Dakota. 


Grocery Manufacturers of America, Inc.—Annual 
meeting will be held Nov. 13-15 at the Waldorf- 
Astoria, New York, N. Y. For information: Paul 
S. Willis, 205 East 42nd Street, New York, N. Y 


Northwest Association of Ice Cream Manufacturers 
and Minnesota Milk Council—Annual conven- 
tion will be held Nov. 28-29 at Hotel Radisson, 
Minneapolis, Minnesota. For information: D. T. 
Carlson. Northwest Association of Ice Cream 
Manufacturers, sox 72, Willmar, Minnesota 


Colorado Dairy Products Association—Will hold a 
meeting Dec. 3-5 at the Cosmopolitan Hotel, 
Denver, Colorado. There will be a speaker who 
will discuss matters of interest to the dairy 
industry. For information: G. E. Dunlap, 955 
lith Street, Denver, Colorado. 


Wisconsin Milk and Ice Cream Products Associa- 
tion, Inc.—Annual Convention will take place 
at Schroeder Hotel, Milwaukee, Wisconsin, Dec 
5-7. For information: Burdette L. Fisher, 119 
Monona Avenue, Madison 3, Wisconsin. 


Evaporated Milk Association—The bi-monthly in- 
dustry meeting will take place Dec. 7 at the 
3uilders Club, Chicago, Illinois. For information: 
E. H. Parfitt, Evaporated Milk Association, 228 
North LaSalle Street, Chicago 1, Illinois. 


Illinois Dairy Products Association—Annual conven- 
tion will be held Dec. 11-13 at the Conrad Hilton 
Hotel, Chicago, Illinois. For information: M. G. 
Van Buskirk, 309 West Jackson Boulevard, Chi- 
cago 6, Illinois. 





COURSES 





IAICM 


Management Development Course for Dairy Execu- 
tives—Will be given Nov. 5-11 at Granville Inn, 
Granville, Ohio. For information: William L. 
Carter, [AICM, 1105 Barr Building, Washington, 
Dp. < 
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’ : Knows Chocolate 
HERE S WHY: and How to Help You Sell It! 
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ON-THE-SPOT FREE TASTE 
PROMOTION MERCHANDISING ADVERTISING ACCEPTANCE 
PROGRAM : ASSISTANCE MATERIALS THAT MAKES 
| THAT BUILDS SALES FITTED TO THAT REDUCE THE WHOLE JOB 
| FAST! YOUR neeDs! YOUR costs! EASY! 









ROBERT A. JOHNSTON CO. * MILWAUKEE, WIS. * HILLSIDE, N. J. © SAN FRANCISCO, CALIF. 
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USDA Program Increases 
National Milk Consumption 


CCORDING to reports from 
the U. S. Department of 
Agriculture, the U. S. Armed 


Forces and veterans’ hospital pa- 
tients increased consumption of 
milk over the standard ration by 
about 543 million pints in 1960, 
under a special USDA program. 


Under this program, USDA pays 
a part of the cost of additional milk 
consumed. Total consumption of 
fluid milk by personnel in the 
Army, Navy, Air Force, Marines, 
Coast Guard, U. S. Marine Acad- 
emy and veterans’ hospitals was 


more than double standard rations. 








...for extra cleaning action 
SOLVAY flake Ace Alkali 


For heavy duty bottle washing and 
in-place cleaning of evaporators and 
hot process equipment . . . for pre- 
mium results at a reasonable price 
... you need Solvay® flake Ace® 
Alkali. 

It’s the answer to such common 
problems as: dull, cloudy bottles... 
streaks, spots, specks . . . hard-to- 
remove labels... hard-water troubles 
... lime-scale formations. 

Wets faster. Penetrates better. Re- 
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moves films and soils more thor- 
oughly. Drains quickly, rinses clear. 
Write for sample and folder. 


OTHER SOLVAY PR TS FOR DAIRIE 
Anchor Alkali * Cleanser 600 
Super Cleanser *« Farmdairy Cleanser 


Can Washing Cleanser 


ORDER 
from your distributor! 


SOLVAY PROCESS DIVISION 


61 Broadway, New York 6, N. Y. 





Secretary of Agriculture, Orville 
L. Freeman said “This is a highly 
beneficial use of our agricultural 
abundance. It is made possible by 
the efficient production of American 
farmers and by programs which 
enable them to protect the public 


against scarcity. 


“As a direct result of this pro- 
gram, men and women in the U. S. 
Armed Forces, the U. S. Merchant 
Marine and veterans’ hospitals are 
getting considerably more rations 
of nutritious and healthful milk. 
Price-support purchases are re- 
duced as more of our yearly milk 
production is consumed in fluid 
form to the benefit of the military 
personnel and the entire nation.” 


Under an agreement between the 
Commodity Credit Corporation and 
the Army Quartermaster Corps, 
acting for all military agencies, the 
Coast Guard and the U. S. Mer- 
chant Marine Academy and another 
agreement between CCC and the 
Veterans’ Administration, part of 
the cost of the increase is being 
paid from CCC funds. The part 
paid by CCC through 1960 was 
$4.10 per hundred pounds of milk. 
The increase in milk consumption 
diverts fluid milk from the manu- 
facture of dairy products that other- 
wise would be purchased by CCC 


under price support. 


Payments to the cooperating 
agencies for the 1960 increase in 
consumption totaled $23,911,074. 
This is the approximate cost that 
CCC would have incurred in pur- 
chasing, handling and storing but- 
ter and nonfat dry milk produced 
from an amount of milk equal to 
the increase of 583,197,726 pounds 
in consumption or the equivalent 
of about 543 million pints of milk. 


Milk consumption under this 
special program has been increased 
2,858,135,883 pounds or about 
2,659,000,000 pints since the be- 
ginning of the program in No- 
vember 1954. Payments by CCC 
amount to $117,184,305. 





REPRINTS OF ARTICLES 


appearing in the American 
Milk Review may be or- 
dered in bulk (quantities of 
500 and over) at reason- 
able cost. Write for details. 
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Get your share of sales with 
Vendo Automatic Merchants! 


Soaring school enrollments can 
mean big sales increases for you! 
Vendo Milk and Ice Cream Mer- 
chants make your products avail- 
able to students at lunch periods, 
recess, before and after school. They 
also establish early preference for 
your brand among impressionable 
youngsters who will make up your 
consumer market of the future. 
The Vendo Milk Merchant keeps 
your milk deliciously cold and fresh 
—the way youngsters like it best. 
Write No. 81 on Reader Service Card 
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Offers four selections. The Vendo 
Ice Cream Merchant serves three 
popular ice cream novelties. They 
sell, serve, count the sales and even 
make change—automatically! 

For more information on how 
these Vendo Merchants can sell for 
you in the school market, contact 
your Vendo consultant or write: 


lo 


The Vendo Company 
7400 East 12th St. © Kansas City 26, Mo. 





World’s largest manufacturer of automatic merchandising equipment 
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Dr. Charles North, Eminent 
Bacteriologist, Dies at 91 


R. CHARLES E. NORTH, 
nationally known dairy bac- 
teriologist, died in Mont- 
clair, New Jersey, on July 27, 1961. 
He was 91 years old. Born in Sear- 


borough, N. Y., he 


Columbia University College of 


studied at 


Physicians and Surgeons, from 
which he was graduated in 1900. 
He had also studied at Wesleyan 
University and Harvard where he 
earned degrees in bacteriology and 


chemistry. 


Dr. North's early interest in con- 
taminated milk as a cause of infant 
mortality led him to a study of 
pasteurized milk and methods of 
producing raw milk of low bacterial 
content. He demonstrated that poor 
milking techniques, and not the 
lack of cleanliness of barns, were 
the primary cause of fatal milk 


contamination. In 1909, he estab- 


certified raw milk and pasteurized 
milk. 

Prior to that he had established 
a Department of Bacteriology for 
the Lederle Laboratories, in 1905, 
where he developed the first rapid 
system of bacteriological testing of 
milk. 

In 1906, Dr. North developed 
the holding method of pasteuriza- 
tion. He was one of the pioneers 
in the advancement of commercial 
pasteurization of milk, and helped 
to establish pasteurization in milk 
plants in many cities of the United 
States and Canada. 

From 1908 to 1910, he helped 
to establish stations for the New 
York Milk Committee, 
thropic organization, to provide 


clean milk for infants. He _ in- 


a philan- 


structed farmers in the methods of 


producing milk of the same high 


vided him with a country bottling 
station, where safe milk, produced 
under sanitary conditions was made 
available for New York’s infants, at 


a saving Over previous costs. 


The “A” milk system he inaugu- 
rated for Abbotts Dairies in Phila- 
delphia was subsequently adopted 


by most dairy companies. 


Other achievements for which 
Dr. North was noted were his work 
with the Jersey City Water De- 
partment and with the New York 
City Water Department on_ the 
pollution of New York Harbor, his 
invention of processes and machines 
for the dehydration and reconstitu- 
tion of milk products, and papers 
he wrote on bacteriology, public 


health, and sanitation. 


His interest in longevity led him 
to organize a committee among the 
surviving members of his medical 
school class. The death rate for this 
group fell well below the national 
average, possibly because of the 
frequent physical examinations and 
treatment. At the time of his death, 





lished Purity Farms, near Penning- 


ton, New Jersey where he produced own farms. The 


standards as those in force on his 
committee pro- 


he was one of 17 survivors of the 


original committee of 102. 
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FILL-RITE'S 


RITE-CAP ™ 


Builds Your Sales 


© LIFTS OFF EASIER 
» HAS MORE CLASS 
> MORE SANITARY 
© DOESN'T HIDE AD 
» COSTS NO MORE 


Rite-Cap’: notched tab eliminates undesirable metal stitch 
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Its use for hand-capping is growing rapidly due to greater 
customer acceptance. 2 sizes: fits 2 oz. or % oz. and 


1 oz. creamers. Unclutiered face gives your advertising 


\ message greater impact. Available 7 . 
V Gory’ 
plain or printed in one or two ‘y& _.=.*9 


) . 
NS ont colors. Prices and more 


details on request 








Rite-Cap Made by Mfrs. of Dispenseal Machines for Filling and Capping Creamers 
eo: FILL-RITE CORPORATION 


49-55 LIBERTY ST., NEWARK, N. J. 
Tel. Mitchell 2-1260 


ohehelevehoce) spehevepeleiegajesehajegepe nese meeneneneeensga| 
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Emphasize Regular Clipping 


for the production of clean milk 








STEWART] 


ELECTRIC 


CLIPMASTER rh 


National Dairies—'‘Clipping 
udders and flanks is > first 
step in clean milk production.” 
Univ. of Wisconsin—"‘Clipping saves time when preparing 
udders for milking.” ; 
Oregon State College—"Dirty cows will mean dirty milk. 
Keep the hair clipped short on the udder, legs and flanks 
at all times.” 

Leading Health authorities say: ‘A regular clipping program 
means more wholesome milk and increased profits for every- 
one. It is an essential step in the production of quality dairy 
products.” Clipping reduces sediment, lowers bacteria, avoids 
contamination and helps in the control of lice, ticks, etc., 
which greatly affect milk production. Encourage this good 
dairy management practice. Write for free educational helps 
available to dairy companies interested in promoting the 
practice of clipping among their patrons. 


unbeam CORPORATION 


Dept. 122 — 5600 West Roosevelt Road, Chicago 50, Illinois 
» SUNBEAM, STEWART, CLIPMASTER 


ANIMAL CLIPPER , } 
Here’s what authorities say: . WZ ; an bo 
‘ handle 
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PORTERSVILLE 
EQUIPMENT ! 











Find out how Portersville Stainless Tanks can do a better job 
for you today, and in years to come! Ask about: 


TOMORROW'S SANITATION STANDARDS — Advanced design of Portersville Stainless 
Tanks exceeds all Sanitary Standards . . . anticipates future sanitary requirements. 


SPECIALIZED ENGINEERING — Portersville designs stainless steel tanks to fit your exacting 
service requirements . . . now and in the future! 


— 7 | 


EASIER CLEANING — Micro-smooth stainless steel tank interiors can be cleaned more easily 


as 























and in less time . . . an important saving in view of rising labor costs. 
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Portersville Stainless Equipment Corp. 

“ing ° I Portersville 1 (Butler County), Pa. 
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The industry-wide trend to No-Wax 
milk packaging, pioneered by 
Sealright, marks the beginning of a 
great new era for the dairy industry. 
Only Sealking No-Wax, polyethylene 
plastic-coated milk cartons, backed 
by years of Sealright experience in 
plastic-coated paper dairy packaging, 
have proven themselves in day-to-day 
and year-to-year dairy plant operations. 
Remember this too: Continuing 
consumer preference surveys 

by United States Testing Company 
point out overwhelmingly that 
Sealking gives consumers 
recognizable Quality/Protective 
Packaging. Your Sealright man can 
arrange for you to visit a dairy, most 
anywhere in the country, using 
modern Sealking milk packaging and 


merchandising...see for yourself 
what Sealking can do for you. 


PACKAGEERS TO THE DAIRY INDUSTRY 
FOR THREE-QUARTERS OF A CENTURY 


Sealking consumer preferred milk cartons, 
as certified by United States Testing Company 


SEALRIGHT-OSWEGO FALLS CORP. 
FULTON, N. Y. © KANSAS CITY, KANSAS 
SEALRIGHT PACIFIC LTD., LOS ANGELES, CALIFORNIA 


SEALRIGHT CANADA LTD., PETERBOROUGH, ONTARIO, CANADA | 
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Survey Shows Big Market 
For Weight Control Diet 


HE BOOM in 900-calorie for- 
mula diets may mean a boom 
in a long-time staple of the 


dairy skim milk according to the 


speculations of dairy experts. 


And there’s ample reason for 
such belief because a medically 
sound, pound-shedding program of 
weight control can be built around 
vitamin-fortified, low-fat milk if the 
dieter wants to be assured of a safe 
and sensible, long-term reducing 
program, according to Vitex Labo- 
ratories. 

That 


waiting for the dairyman to cash 


such a market may be 
in on is attested by a recent survey 
conducted among dairies across the 
country. The dairies polled ranged 
in size from small firms, with as 
few as four routes, to those with 
20 routes or more. 

Among the dairies not now han- 
dling any of the diet-food products, 
but faced with competitors mar- 
keting such lines, three-quarters re- 
ported their skim milk sales unaf- 
fected by such competition. More 
important, a significant number of 
dairies reported that skim milk sales 
had increased in the face of the 
diet-food competition. 

The conclusion seems justified 
that the new diet consciousness is 
having a healthy impact on the 
sales of low-fat milk. By fortifying 
that skim milk with the vitamins 
and minerals to meet good health 
requirements, the dairyman has a 
potent answer to meet the diet-food 


competition; one that will boost his 
skim milk sales at a premium price. 

Furthermore, say Vitex spokes- 
men, the use of M-V skim milk as 
part of a rational approach to 
weight control is in accord with 
medical recommendations. Medical 
authorities as a rule frown upon 
the dependence on meal substitutes 
to the exclusion of other nutritional 
bulk intake. 

Varied meals, accompanied by 
multi-vitamin, low-calorie milk, 
available in most states, leads to 
sensible control of weight and con- 
tinued enjoyment of food while ful- 
filling the body’s daily needs of all 
essential vitamins and minerals re- 
quired for good health. 

And sound medical judgment is 
behind the control of weight 
through eating a variety of foods 
and controlling caloric intake to 
maintain the most desirable weight 
over the long term. 

Three glasses of fortified low- 


milk, 


containing only 255 calories, will 


calorie for instance, while 
supply all of the body’s daily adult 
requirements of Vitamins A and D, 
riboflavin, thiamine and niacin; 90 
percent of calcium needs; and more 
than a third of protein needs—ac- 
cording to requirements established 
by the U. S. Food and Drug Ad- 
ministration. 

White, 
Secretary of the Council on Foods 
and Nutrition of the 
Medical Association, 


According to Philip L. 


American 


“The short- 


term use of the 900-calorie formulas 
will not harm the individual who 
is just a teeny bit overweight. How- 
ever, such persons will achieve 
more satisfactory long-term results 
when they 


habits — then 


develop good eating 
weight maintenance 
will no longer be a problem. 
Converting a diet-conscious pub- 
lic to consumption of fortified skim 
milk offers a golden opportunity to 
dairies, according to Vitex, which 
stands ready to assist the dairyman 
with programs, sales aids and the 
its trained 
tives in the field. 


counsel of representa- 

A new weight-maintenance pro- 
gram kit 
Vitex. It 
various low-calorie dairy products, 


is also available from 
includes formulas for 
menu charts, and many other pro- 
motional flyers and brochures to 
help a dairy launch its own prod- 
ucts for weight control. 

* 

PRESIDENT OF KOLDFLOW 
REFRIGERATION COMPANY, 
PITTSBURGH, DIES 
Mr. Clayton L. Hall, President 
of Koldflow Refrigeration Co., 1311 
Penn Avenue, Pittsburgh, Pa., re- 
cently passed away at his home at 
Road, Pittsburgh, 
the 


refrigeration 


105 Valleyview 
Pa. He 
field of 
for more than 40 years. Some of 
the 


he was a 


was associated with 


commercial 


organizations of which 
the Pitts- 
burgh Athletic Association and the 
Pittsburgh Field Country Club. 


many 


member are 


The Koldflow company is the 
exclusive distributor in the Pitts- 
burgh area for Bally Case and 
Cooler, Inc., Bally, Pa., and Me 
Cray Refrigeration Co., Kendall- 
ville, Indiana. 











MODEL No. 400 
PATTY-PRINT 







This machine makes 
400 Ibs. of perfect 
patties per hr. 


ONE-MAN 
OPERATION 





DOERING Butter Printing and Packaging Equipment 


New Profit making machines 


MODEL 1500 Patty Print — Capacity 1,500 Ibs. per hour. 


MODEL ACW One-Quarter Pound Combination Printer and 
Wrapper—Capacity 3,000 Ibs. (12,000 % Ib. Prints) per hour. 


MODEL HYC Hydraulic Cutter for Butter Cubes. 


Write for ¢ 


te infor 








1375 W. Loke Street 
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Research-oriented, quality-conscious and profit-minded, Quality Carriers, 
Inc., Burlington, Wis., considers Macks an all-important part of both its 
liquid-foodstuff hauling fleet (shown here) and its petroleum and chem- 
ical transporting affiliate, Bulk Transport. Quality just recently opened its 
new Chicago terminal... and has inaugurated a new method of handling 
dry bulk commodities in pressure vessels unloaded by air. 


Burlington, Wisconsin, carrier stresses 


QUALITY in name..service..and equipment 


In 1939 Lee Barney and Pat Torhorst were 
a couple of aggressive young men with a 
one-truck garage, lots of ambition and a 
dedication to give their customers the best 
job they knew how. Today, as QUALITY 
CARRIERS, INC., over 200 stainless 
steel tank trucks bearing the Quality 
name operate from a network of termi- 
nals to every corner of the U.S. east of 
the Rockies. 

Lee Barney and Pat Torhorst have 
built Quality Carriers, Inc., into one of 
the finest liquid and dry bulk operations 
in the country. They did it through use 
of modern methods and equipment . . . 
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and an insistence on living up to the name 
QUALITY in every phase of their 
far-flung operation. 

Herman Pearce, Vice President and 
General Traffic Manager, puts it this way. 
“You don’t try to cut corners on quality 
when your operation depends on the per- 
formance of your equipment. We’ve got 
105 Mack Thermodyne® diesel tractors in 
our fleet, and we’re adding more all the 
time. If a better truck ever comes along 
we'll buy it—but as of now, Macks are 
doing the job the way we want it done.” 

Take a leaf from the book of a success- 
ful carrier like Quality and put Macks to 


work hauling your perishable cargoes. For 
dependability and unmatched economy 
you can’t surpass a Mack. The Mack 
branch or distributor nearest you will be 
glad to show you performance records of 
others who have found a profitable dif- 
ference in Macks. Mack Trucks, Inc., 
Plainfield, New Jersey. Mack Trucks of 


Canada, Ltd., Toronto, Ontario. ones 


MACK 


for over 8 straight years 


NO.1 


by far in sales of 
Giese! trucks 


MAC K 


FIRST NAME FOR 


TRUCKS 








Gross Blend Prices at 3.5 Per Cent Fat Test in 


*Boston 

So. East New England 
Springfield 
Worcester 
Connecticut 
*New York - N. J. 
t Buffalo 

i Rochester 
Philadelphia 
Akron 

Cleveland 
Cincinnati 


Columbus 
Toledo 

Fort Wayne 
South Bend 
*Chicago 
Quad Cities 
Detroit 
Milwaukee 


Duluth - Superior 
Minneapolis - St. Paul 
Cedar Rapids - 
Des Moines 


lowa City 


Kansas City 

St. Louis 

Omaha - Lincoln - C. B. 
Wichita 

Wilmington, Del. 
Washington, D. C. 
Tri-State, Ky. - Ohio, W. Va. 
Wheeling 

So. East Florida 
Louisville 

Knoxville 

Memphis 

Nashville 

Mississippi Gulf 

*New Orleans 
Oklahoma Met. Area 
*Austin - Waco 

Corpus Christi 

North Texas 

San Antonio 

Colorado Springs - Pueblo 
Central Arizona 

Puget Sound 

Inland Empire 


1959 


Federal 








MAY 


3.82 
5.06 
4.72 
4.91 
4.83 
3.74 
4.06 
3.95 
4.46 
3.81 
3.77 
3.48 
3.58 
3.83 
3.31 
3.59 
3.16 
3.30 
3.40 
3.26 
3.12 
3.37 
3.41 
3.48 
3.69 
3.55 
3.78 
4.04 
4.68 


3.77 
3.87 
6.17 
3.35 
4.18 
4.19 
3.82 
4.46 
4.4] 
3.94 
5.10 
5.23 
4.10 
4.98 
4.53 
3.19 
3.77 
4.20 


JUNE 


3.76 
5.08 
4.75 
4.78 
4.92 
3.75 
4.01 
4.01 
4.52 
3.85 
3.78 
3.50 
3.62 
3.85 
3.29 
3.62 
3.16 
3.30 
3.38 
3.26 
3.11 
3.36 
3.39 
3.46 
3.71 
3.57 
3.80 
4.05 
4.81 


3.82 
3.88 
6.19 
3.42 
4.75 
4.22 
3.83 
4.63 
4.38 
3.95 
5.10 
5.08 
4.14 
4.94 
4.62 
5.58 
4.28 
4.73 


JULY 


4.4] 
5.82 
5.44 
5.46 
9.92 
4.31 
4.74 
4.96 
4.86 
3.98 
3.92 
3.80 
3.76 
4.04 
3.56 
3.86 
3.29 
3.48 
3.47 
3.45 
3.25 
3.70 
3.59 
3.65 
3.76 
3.84 
4.21 
4.05 
5.22 
4.73 
3.93 
4.02 
6.35 
3.54 
4.22 
4.60 
3.91 
4.74 
4.55 
4.29 
5.29 
5.38 
4.31 

5.25 
4.7) 

BE 
3.83 
4.28 


AUG. 


4.81 
6.13 
5.70 
5.78 
6.09 
4.69 
5.31 
5.18 
4.87 
4.37 
4.37 
4.06 
4.37 
4.50 
3.74 
4.03 
3.50 
3.67 
3.85 
3.66 
3.68 
3.80 
3.82 
3.93 
3.99 
3.98 
4.36 
3.96 
5.23 
4.71 
4.45 
4.50 
6.42 
3.87 
4.19 
4.87 
3.89 
2.12 
4.76 
4.27 
5.16 
5.50 
4.36 
5.25 
4.77 
4.96 
3.93 
4.42 


SEPT. 


5.10 
6.27 
6.30 
6.30 
3.07 
4.89 
5.21 
5.36 
5.02 
4.47 
4.47 
4.75 
4.88 
4.73 
4.08 
4.17 
3.60 
3.83 
3.92 
3.75 
3.84 
3.98 
3.88 
4.19 
4.03 
4.43 
4.71 
4.08 
4 
4.91 
5.20 
4.49 
6.47 
4.50 
4.36 
5.09 
4.35 
5.23 
5.05 
4.23 
o.17 
5.40 
4.51 
5.22 
4.85 
5.06 
4.01 
4.53 


OcT. 


5.18 
6.22 
6.34 
6.35 
6.37 
5.03 
5.36 
5.43 
5.29 
4.46 
4.46 
4.97 
5.58 
4.70 
4.50 
4.23 
3.64 
3.93 
3.98 
3.85 
4.31 
4.02 
3.96 
4.31 
4.04 
4.61 
4.79 
4.17 
3.54 
5.10 
5.28 
4.53 
6.50 
4.73 
4.47 
5.26 
4.54 
5.53 
SAF 
4.42 
5.49 
3.47 
4.78 
5.43 
5.11 
5.02 
4.03 
4.54 


NOV. 


5.26 
6.10 
6.24 
6.20 
6.28 
5.04 
5.37 
5.35 
5.29 
4.48 
4.48 
4.84 
3.09 
4.68 
4.57 
4.27 
3.67 
4.02 
4.05 
3.88 
4.29 
3.95 
3.99 
4.33 
4.00 
4.53 
4.69 
4.13 
5.45 
5.01 
S20 
4.52 
6.29 
4.71 
4.42 
4.84 
4.47 
5.35 
4.97 
4.40 
3.07 
Ly a 
4.83 
5.53 
5.07 
4.84 
4.16 
4.61 


*Boston — 201-210 mile zone; New York — 201-210 mile zone; Chicago, grade A, 55-70 mile zone; 
New Orleans, 61-70 mile zone; Austin-Waco, Zone 1. 


tState-controlled market, not under Federal Order. 
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DEC. 


5.15 
3.97 
6.18 
6.20 
6.15 
4.80 
4.85 
4.91 

5.22 
4.40 
4.40 
4.91 

3.15 
4.62 
4.24 
4.13 
3.49 
3.74 
3.99 
3.69 
4.22 
3.72 
3.87 
4.14 
4.08 
4.29 
4.15 
4.24 
5.46 
4.98 
5.07 
4.59 
6.25 
4.67 
4.39 
4.88 
4.53 
5.38 
5.09 
4.49 
5.65 
5.79 
4.89 
5.48 
5.05 
4.84 
4.15 
4.57 





JAN. 


4.93 
5.78 
5.90 
6.00 
5.85 
4.56 
4.4] 

4.64 
4.82 
4.24 
4.24 
4.37 
4.46 
4.47 
3.84 
3.96 
3.41 

3.72 
3.95 
3.66 
3.85 
3.60 
3.84 
4.05 
4.12 
4.15 
4.40 
4.20 
5.00 
4.86 
4.82 
4.49 
6.16 
4.18 
4.29 
4.82 
4.45 
5.42 
4.96 
4.64 
5.64 
5.76 
4.97 
5.48 
4.99 
4.88 
4.12 
4.45 
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FEB. 


4.88 
5.81 

S91 

5.98 
5.81 

4.38 
4.37 
4.58 
4.75 
4.26 
4.26 
4.24 
4.28 
4.16 
3.75 
3.95 
3.40 
3.68 
3.97 
3.64 
3.62 
3.54 
3.81 

3.99 
4.17 
4.07 
4.39 
4.26 
5.02 
4.86 
4.4] 
4.54 
6.27 
4.12 
4.19 
4.78 
4.14 
5.62 
5.16 
4.68 
5.70 
5.89 
4.93 
5.47 
4.94 
4.96 
4.10 
4.51 


MAR. 


4.49 
5.75 
5.58 
5.82 
5.62 
4.15 
4.33 
4.48 
4.7] 

4.23 
4.23 
4.17 
4.24 
4.09 
3.76 
3.78 
3.30 
3.54 
3.93 
3.47 
3.31 

3.51 

3.66 
3.83 
4.20 
3.98 
4.43 
4.28 
5.02 
4.55 
4.09 
4.48 
6.29 
4.29 
4.27 
4.84 
4.09 
5.31 
5.03 
4.74 
5.02 
3.99 
4.79 
5.24 
4.83 
4.97 
4.08 
4.56 


APRIL 


4.02 
5.06 
5.02 
5.16 
4.95 
3.86 
4.01 
4.25 
4.47 
3.85 
3.85 
3.69 
3.63 
4.01 
3.45 
3.72 
3.28 
3.48 
3.86 
3.44 
3.27 
3.48 
3.58 
3.81 
3.84 
3.59 
4.07 
4.1] 
4.81 
4.43 
3.97 
4.07 
6.30 
3.70 
4.13 
4.80 
3.91 
5.10 
4.69 
4.20 
5.29 
5.60 
4.45 
4.97 
4.64 
5.15 
3.92 
4.53 
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Order Markets, F.O.B. Market or Other Indicated Points 


1960 1961 








MAY JUNE JULY AUG. SEPT. oct NOV. DEC. JAN. FEB MAR. APR MAY JUNE JULY AUG SEPT 


3.83 3.80 4.35 4.72 4.91 4.91 4.98 4.96 4.74 4.67 4.33 3.96 3.94 3.88 
4.84 5.01 5.68 5.95 6.12 6.05 6.05 5.86 5.453 5.69 5.48 5.10 5.04 5.07 
4.80 4.90 5.34 5.54 5.84 5.80 5.86 5.81 5.57 5.57 5.26 4.83 4.77 4.71 
4.93 4.98 5.53 5.67 6.12 5.99 605 593 568 5.71 5.41 4.99 4.96 4.95 
4.76 4.94 5.74 5.91 6.16 5.94 5.96 5.88 5.61 5.58 5.34 4.80 4.75 4.80 
3.64 3.72 4.07 4.41 4.64 5.03 4.85 466 4.40 4.27 4.07 3.91 3.71 3.70 
3.84 3.83 4.39 4.87 4.95 5.06 5.02 4.55 4.35 4.28 4.20 4.01 3.82 3.58 
3.96 4.10 484 5.01 5.24 5.34 5.30 4.81 465 4.56 444 4.29 4.11 3.92 
435 448 4.96 4.96 5.15 5.18 5.22 5.21 4.91 4.87 4.80 4.60 4.74 4.64 
3.71 3.77 3.96 4.23 ... 4.52 465 4.65 4.51 4.32 4.27 3.96 3.86 3.84 
3.71 3.77 4.06 4.30 4.41 4.52 4.65 4.65 4.51 4.32 4.27 3.96 3.86 3.84 
3.47 3.51 3.64 3.93 4.59 464 484 4.86 4.43 4.42 4.19 3.79 3.66 3.62 
3.44 3.53 3.63 4.21 4.77 484 4.94 4.79 4.49 4.44 4.20 3.79 3.61 3.68 
3.90 3.95 4.26 4.56 4.79 4.79 4.85 4.81 4.65 4.17 4.08 4.05 4.00 3.97 
3.39 3.54 3.91 4.20 4.20 4.15 4.24 4.16 3.79 3.74 3.76 3.85 3.64 3.59 
3.59 3.63 4.11 4.22 4.25 4.28 4.51 4.34 4.26 4.26 3.94 3.91 3.84 3.80 
3.20 3.23 3.68 3.85 3.88 3.65 3.75 3.64 3.60 3.59 3.41 3.45 3.44 3.42 
3.34 3.36 3.81 4.06 4.27 4.16 4.06 3.97 3.70 3.67 3.63 3.57 
3.76 3.77 4.18 438 G38 4.43 454 4.45 4.43 3.95 3.85 3.74 327 338 
3.35 3.38 4.03 4.09 4.18 3.94 4.07 3.97 3.92 3.89 3.59 3.56 3.56 3.50 
3.22 3.18 3.54 3.80 3.82 3.81 3.78 3.62 3.60 3.58 3.46 3.49 3.49 3.44 
3.42 3.39 3.70 3.84 4.00 3.99 4.04 3.84 3.83 3.80 3.66 3.71 3.71 3.64 
3.45 3.41 3.60 3.81 3.97 4.05 4.17 4.07 4.02 4.04 3.63 3.64 3.59 3.52 
3.74 3.66 4.03 4.09 4.41 4.39 4.52 4.36 4.30 4.23 3.97 3.93 3.87 3.77 
3.70 3.73 4.01 4.10 4.15 4.24 4.32 4.32 4.29 4.14 3.86 3.75 3.69 
3.40 3.45 3.58 3.94 4.15 4.43 460 4.47 4.24 4.17 3.98 3.82 3.75 3.72 
3.86 3.87 4.34 4.35 4.78 4.69 4.74 4.50 4.55 4.49 4.36 3.96 4.13 4.11 
3.99 3.99 3.96 3.94 4.15 4.20 4.28 4.48 4.44 4.37 4.22 4.15 4.30 4.31 
473 4.87 5.20 5.22 5.34 5.50 5.44 5.39 5.09 5.12 5.06 4.75 4.93 4.81 
4.21 4.33 4.80 4.87 5.04 4.79 4.90 4.87 4.78 4.74 4.42 4.33 4.21 4.24 
3.77 3.89 3.95 4.67 5.16 5.31 5.36 5.15 5.00 4.79 4.16 4.08 3.90 4.10 
3.84 3.83 3.97 4.44 4.59 4.69 4.90 5.04 5.03 4.95 4.67 4.28 4.14 4.14 
6.22 6.21 6.18 6.14 624 6.07 5.92 5.73 5.72 5.96 5.92 5.86 6.42 6.37 
3.41 3.49 3.60 4.00 4.67 4.95 5.14 5.05 4.50 4.44 4.14 3.62 3.62 3.61 
4.00 4.03 4.54 4.68 4.86 4.35 4.47 4.60 4.70 4.56 4.30 4.14 4.42 4.40 
4.41 4.41 4.61 4.95 4.77 5.06 5.26 5.27 5.20 5.20 488 486 5.20 5.18 
3.74 3.81 4.63 4.35 4.56 4.63 4.65 4.33 4.08 3.97 4.27 4.28 
459 4.45 4.46 4.62 5.10 5.06 5.34 5.06 5.32 5.50 5.26 5.25 5.29 4.97 
474 4.75 5.00 5.10 4.95 5.10 5.19 5.12 5.24 5.26 4.76 4.46 5.11 5.07 
3.95 3.99 4.34 4.38 4.57 4.41 4.48 4.69 4.70 4.70 4.42 4.02 4.23 4.13 
5.16 5.18 5.39 5.46 5.70 5.76 5.77 5.86 6.00 5.96 5.30 5.14 5.55 5.44 
5.47 5.44 5.73 5.88 5.96 6.12 6.18 6.17 6.15 6.04 5.36 5.32 5.68 5.60 
4.29 4.37 4.57 4.62 4.79 481 4.92 4.99 5.13 5.05 4.52 4.33 4.66 4.62 
492 5.07 5.36 5.44 5.54 562 5.64 5.50 5.64 5.58 4.90 4.86 5.18 5.04 
4.30 4.24 466 4.81 4.80 4.97 5.10 5.19 5.10 5.01 4.74 4.59 4.57 4.54 
5.10 5.12 5.17 5.13 5.35 5.55 5.59 5.57 5.55 5.34 5.20 5.47 5.39 
3.76 3.77 4.02 4.14 4.15 4.03 4.17 4.20 4.28 4.24 4.10 4.04 4.35 4.30 
4.25 4.23 4.34 4.50 4.62 463 4.74 4.72 465 4.71 464 4.54 5.59 4.87 


This chart will appear each month. The next month’s figure will be added with each issue. 
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Accurate Temperatures ...lLow Cost 
. . » from 500 to 50,000 G.P.H.... high 
or low pressure steam 


ae 


Dick 


WATER 
HEATERS 


eliminate 
free running 
hose 








Save countless gallons of hot water! Pick Heaters 
deliver water at the exact temperature required for 
clean-up operations . . . and, only as needed. Water 
temperature maintained within 3° plus or minus. 
There’s no hot water wasted if the operator forgets, 
or neglects, to shut off the steam line . . . automatic 
shut-off valve on hose tip cuts off flow of water 
when not in use. With a Pick Heater, there’s no 
need for heavy, expensive hose because Pick Heat- 
ers automatically control steam flow. It’s safer, 
too . .. the operator does not operate a live steam 
valve. Pick Heaters require no floor space . . . usual- 
ly installed on wall. 

FREE CATALOG — Contains complete information 
and specifications. Write today to Dept. E. 


PICK Manufacturing Co. 
Water Heater Division 
WEST BEND, WISCONSIN 
Used by America’s Leading Dairy Plants: 

id RS : 









Carnation Milk Co. 
Waterloo, lowa 


Pure Milk Association 
Mount Horeb, Wisconsin 





Southern Dairies 
Jacksonville, Florida 


White Ice Cream & Milk Co. 
Wilmington, North Carolina 
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CALIFORNIA DAIRY INDUSTRY SHIFTS 
FROM “MAKE MINE MILK’ SLOGAN 


“Make Mine Milk,” the slogan used by the Calli- 
fornia Dairy Industry Advisory Board in its prize- 
winning advertising and promotion campaigns of 
the past several years, has been put aside for a 
while in the new outdoor campaign unveiled by the 


CDIAB for the spring of 1961. 


Aiming at the adult and young adult audience 
—those who might mistakenly believe they've passed 
the milk drinking age—the outdoor poster pictures 
a Teddy Bear and a glass of milk and simply asks 


“which one haven't you outgrown?” 


The 30-sheet, full color photography posters 
went up March 20 for 30 days. The 934 posters 
scheduled should have a daily net effective circula- 
tion of 10,586,400 consumer impressions. Concentra- 
tion of the posters was heaviest in major urban 


markets in the state. 


Board Chairman A. H. Clark, of Soledad, com- 
mented that “while we were pleased with the re- 
sults of the “Make Mine Milk’ campaigns, we felt 
that a more direct appeal to the specific audience 

adults and young adults—would help our program 
of retaining and regaining members of that group 


as consistent milk consumers.” 


EGYPT A LIKELY PROSPECT FOR THE 
SALE OF NONFAT DRY MILK 


A larger Egyptian market for American instant 
nonfat dry milk is in prospect as a result of the 
U. S. exhibit, demonstrations, and sales of this prod- 
uct at the Cairo International Agricultural Exhibi- 
tion, March 25-April 30. 


This is the report of Louis H. Burgwald and 
William L. Scholz, dairy products marketing spe- 
cialists of the Foreign Agricultural Service of the 
U. S. Department of Agriculture. They have just 
returned from Cairo where they helped man the 


dairy products section of the U. S. pavilion. 


Their bright outlook is based on the rapid 
sales of instant dry milk during the fair. In planning 
for the event, they had 30,000 quart-making-size 
envelopes of dry milk shipped to Cairo for sale in 
the snack bar. These were thought to be ample. 
However, every envelope was sold within three 
weeks—more than two weeks before the exhibition 
closed. 

The people of the United Arab Republic (Egypt 
and Syria) are in need of milk for a balanced diet. 
Very little milk is now available because of limited 
production there due in part to lack of grazing land 
for dairy cows. The few Egyptians who have milk 
in the rural areas obtain it from their water buffaloes 


which are used mainly as work animals. 
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Right 


or 














Wrong 


in 





A round-up of day-to-day employee problems and 


how they were handled by management. Each 


incident is taken from a true-life grievance which 


went to arbitration. Names of some principals 


have been changed. Readers who want the source 
of any of these case histories may write to: 
“American Milk Review,’ 92 Warren St., New 


York 7, N. Y. 


LABOR RELATIONS 


If a Company Begins to “Auto- 
mate” Does It Have to Re- 
open Its Union Contract for 
Renegotiation? 


What Happened: 


When the company installed three 
automatic machines, 48 workers 
were displaced. They were given 


other jobs and paid their forme: 








(-) 


wages until the rates on their new 





assignments caught up. 

It was the company’s policy to 
let the labor force decline through 
normal attrition. 

Said the union, “This is not just 


a technological change but a com- 


By LAWRENCE STESSIN 


pletely new concept. Automation 
is a change so big that it calls for 
a whole new set of labor-manage- 
ment relationships. We have a 
3-year contract. Does this mean 
that during that period the com- 
pany has a right to make drastic 
changes in wages and job assign- 
ments without the union coming 
into the picture? We want to bar- 
gain on ‘automation’ because there 
is nothing in the agreement that 
covers it.” 

The company refused. It held 
to the position that automation is 
just another word for “technolog- 
ical change.” Under the existing 
contract it had a right to make 
job changes — and automation had 
not introduced anything new into 


the union-management relationship. 


Was the Company: 
RIGHT WRONG | | 


What An Arbitration Board 
ruled: “This Arbitration illustrates 
the growing importance of techno- 
logical change in industrial rela- 
tions. Employers want maximum 
flexibility to take advantage of tech- 
nological possibilities and reduce 
production costs. Unions desire to 
conserve employment opportunity, 
prevent loss of jobs, and share the 
fruits of technology. The agree- 
ment does not prohibit the com- 
pany from displacing employees as 


a result of technological changes. 


Certainly this is a managerial right 
in American Industry, except where 
limited by law or contract. The 
union argues that mechanization 
must be distinguished from auto- 
mation. Though various operations 
have been mechanized in the past, 
the company is now being com- 
pletely automated. If there is any 
distinction between ‘mechanization’ 
and ‘automation’ I can find no rec- 
ognition of it in the agreement. The 
company did NOT assume an obli 
gation to negotiate concerning 
changes in compensation and jobs 


as a result of automation.” 





If an Employee Is a Stockholder 
Has He a Right to Take His 
Complaints Up to the President 
of the Company? 


What Happened: 


Two years ago Frank Hammond 
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“FIRST WITH THE MOSTEST”’ 


BARKER -First to Offer the 
Industry Quality-Packed Cases 
at Low Budget Prices ° 





No. 118-SMB-DTR 16 Qts. or 9—1/2 Gal. Cartons 





Premium Features at No Extra Cost 
Budget Prices that Compare with the Lowest 


Barker “Budget” 


Barker has broken the “price barrier” on quality cases. 
Large volume specialized production is the answer. Com- 
pare the premium features on this Barker No. 118-SMB- 


Feature No. 2... Barker “2 in 1” Sheet Metal Corners - - 
actually two separate full strength corners, wire and wide 
heavy gauge sheet metal, welded into one solid crash- 


iew 





DTR Paper Carton Case and you will realize quickly why 
it is one of the fastest-selling most-wanted cases ever put 
on the market. 


Feature No. 1... Barker Double Top Ring construc- 
tion - - proved to be the best protection against punctured 
or scratched cartons, jammed case fillers, or hand injuries. 
Top ends of vertical side wires can’t be bent inwardly even 
if the welds are broken. Double Top Ring also helps main- 
tain case-squareness for trouble-free filling and stacking. 


“JUG SAVERS’’ FOR INTEGRATED 


proof unit. 

Feature No. 3... Extra Wide Flat Wire Bottoms that 

others charge up to 12 cents more per case. 

Feature No. 4... heavy pure zinc hot-dip galvanizing that 

costs up to 10 cents more on other cases. Feature No. 5 
. patented “NuNESTyle” bottom stacking - - safe, 

solid, secure. 

Add them up and you have the finest case ever built at 

a budget price! 


PAPER AND 











No. 611-118 Oblong 2 Gallons 


Stacks interchangeably with Barker 
No. 118-SMB-DTR or any standard 
16 quart or 9 half-gallon paper carton 
case. “Straight down” bottle insertion 
for automated casing; “sleeve-type” 
compartments. Heavy gauge steel 
wire; hot-dip galvanizing for endur- 
ing rust protection. 


BARKER 


Better Engineering 
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Better Cases 


Interstacking Multiple 
Quart Cases 


Ideal for dairies handling paper cartons 
and half-gallon or gallon jugs. Both of 
these multiple-quart cases are designed 
for automatic casing and stacking, or for 
conventional use. Interchangeable stack- 
ing saves space in the cooler and on the 
truck, and speeds up handling of mixed 
loads. “Sleeve-type” compartments pro- 
vide a cushioning effect in all directions 
and prevent jugs from colliding. Patented 
“NuNESTyle” bottom stacking. 





Barker Paper Bottle Cases are made 
under the following patents: Nos. 
2,512,517; 2,756,896; 2,802,589; 2,856,- 
093; 2,860,808 and Pat. Applied For. 











GLASS OPERATIONS 





No. 8308-S-118 Standard Square Gallon Case 


Stacks interchangeably with Barker 
No. 118-SMB-DTR or any standard 
16 quart or 9 half-gallon paper car- 
ton case. Extra sturdy construction, 
heavy gauge steel wire; hot-dip gal- 
vanized rust-proofing. “Sleeve-type” 
compartments. Designed for auto- 
mated or regular use. 


Largest Exclusive Manufacturer of Wire Cases 





BARKER 
961 SEVENTH STREET 


EQUIPMENT 


COMPANY 
KEOSAUQUA, IOWA 
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bought four shares of his company’s 
stock. When he received his first 
annual report he was pleased to 
learn that the company officers en- 
couraged the policy of communica- 
tions from stockholders. 


One day when things weren't go- 
ing so well in his department, 
Frank picked up the phone and 
asked to talk to the Treasurer. He 
said that he was an “employee and 
a stockholder.” He got an appoint- 
ment. When the Treasurer heard 
his complaint he suggested that 
Frank take the matter up with his 
foreman. 


A few months later, Hammond, 
feeling that there were many waste- 
ful practices in the production de- 
partment, called the president of 
the company. The big boss came 
to the phone and Hammond pro- 
ceeded to make suggestions on how 
to improve operations. For this and 
his previous activities he was given 
a warning notice which read in 
part “. . . This is to warn you to 
cease and desist from trying to 


contact and/or make appointments 


with company officials during work- 


ing hours. 


When he received the warning 
he asked for time to go outside 
and call the president about the 
warning slip. This was refused. 
Hammond then complained of feel- 
ing ill and received a medical pass. 
He went home and put through his 
call to the president. When he 
came to work the next day he was 
given a week's disciplinary layoff. 
He grieved: 


1. I called the president from 
my own home —at my own 
expense and on my own time. 
You have no jurisdiction over 
me. 


2. I'm being penalized for ex- 
ercising my rights as a stock- 
holder. In fact, the company 
encourages stockholders to 
contact company executives. 


The company maintained that 
Hammond was an employee and 
that it had a right to clamp down 
on his “harassment” of company 


officers. 



















SPARTA S 


really got it... 
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Write for a free 
copy of the Sparta 
MILKHOUSE BRUSH GUIDE 
SPARTA BRUSH CO., INC., 
Sparta, Wis. 





SPECIFY 
Ost whi 
SPARTA 





NOW even the handle on the famous 
SPARTA BULKER is completely ‘‘Soak 
Proofed’’. The thong, grip and handle 
are made from the same ALL WHITE 
composition material as the block. 


RESULT .. 
will not crack, chip or sliver PLus the 
unmatched cleaning action of the 
“‘TyNEXx”’? Nylon bristles in the all 
round ‘‘H1-FLARE”’ head design that 
made Sparta America’s No. 1 Bulk 
Tank brush! 


. a lighter brush that 


. J ‘Se 7 
» See 


One of 10 jon designed brushes for 10 clea ning jobs 
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Was the Company: 
RIGHT WRONG 


What An Arbitration Board 
ruled: “When he asked for the 
pass to go home after receiving the 
warning, and then telephoned the 
president, Hammond was acting in 
direct defiance of the written warn- 
ing — and of previous verbal warn- 
ings to stop bothering company 
officials. As a stockholder he could 
not don a cloak of immunity for 
this action, since the basic purpose 
of his call was to protest the warn- 
ing he had just been given. That 
warning was given to him as an 
employee — not as a stockholder 
and his proper recourse as an em- 
ployee was through the grievance 
procedure. This is an employee 
stock- 
holder’s problem. The company 


relations problem, not a 


had proper cause for the disci- 


plinary suspension.” 
*« 


VERMONT SOLONS AGREE 
ON MILK BONDING LAW 


Procedures to be followed when 
creamery companies fail to post re- 
quired bonds were agreed upon by 
both branches of the Vermont legis- 
lature. 


The issue had been present dur- 
ing the entire length of the last 
legislative session because of the 
collapse last year of the Whiting 
Milk Company and the resultant 
losses to Vermont dairymen. 


Although new bonding proce- 
dures for buyers of Vermont milk 
were approved in early spring, it 
took the two branches of the legis- 
lature several months to decide 
whether license suspensions should 
be automatic for companies not 
meeting bonding deadlines. 


The issue was resolved when 
the lower branch of the legislature 
agreed to leave present discretion- 
ary powers with the state agricul- 
ture commissioner. 

On suspension of a creamery 
license, however, it was agreed that 
the commissioner shall report to the 
state attorney general any company 
doing business in the state without 
a license. The attorney general 
then will be required to bring in- 
junctive proceedings against such 
a company forthwith. 
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HOME MILK DISPENSERS IN OHIO 
(Continued from Page 22) 


influence of the adult’s increased consumption mani- 
fested itself to a large degree in this size family 
than in the larger families. Also, the volume require- 
ments of handlers would most likely affect this group 
rather than the larger families, and adults are more 
likely to alter their consumption habits to meet these 
requirements than children. 


TABLE VI 


Average Per Capita Consumption By Size of Family 
Before and after Dispenser Installation 
Ohio Home Milk Dispenser Markets, 1960 


(Pints per person per day) 





—Per Capita Consumption— 





Family Before After Percentage 
Size Instaliation Installation Increase 
3- 4 members 1.14 1.57 37.7% 
5- 6 members 1.18 1.43 21.2 
7- 8 members 1.04 1.31 26.0 
9-13 members 0.91 1.15 26.4 





Consumer Attitudes Toward Dispensers: 


Principal Likes: Home milk dispenser customers 


listed many reasons why they liked their home milk 


dispensers. The principal likes and the percent of 
times mentioned follow: 


Convenience 33.1% 


Colder milk 15.3 
No bottles or cartons 14.5 
Easier to obtain milk 9.3 
Better flavor 7.6 
Availability 5.1 
less waste 3.4 
Increased refrigerator space 2.5 
Cheaper milk (presently or eventually) 2.5 
Miscellaneous reasons 6.7 
Total 100.0% 


Principal Dislikes: Consumers were generally 
satisfied with their home milk dispensers as shown 
by the fact that 60 percent did not express any 
dislikes. The principal dislikes and the percent of 
times mentioned follow: 


None 60.3% 
Changing cans 9.7 
Space 7.2 
Cost of dispensers 4.8 
Cannot determine level of milk 2.4 
Spillage of milk by youngsters 2.4 
Dripping of milk from tube 2.4 
Defrosting 2.4 
Miscellaneous reasons 8.4 
Total 100.0% 





Ohio are: 


1. The policies of handlers varied significantly 
with respect to volume requirements, type 
of milk sold, milk prices, services and 
rental fees. 


bo 


Nearly one-half of the dispenser customers 
previously purchased their milk home 
delivered from the same handler, but 
about 40 percent of these customers either 
changed from store purchases to dispenser 
milk or previously bought their milk retail 
delivered from a different handler. 


oo 


Use of home milk dispensers is concen- 
trated among large families that have a 
heavy concentration of family members less 
than sixteen and relatively few members 
over fifty years of age. 

4. Average per capita consumption after dis- 
penser installation increased significantly, 
but the consumption data have certain in- 





The significant points obtained from this study of home milk dispensers in 


herent limitations. Also, the fact that con- 
sumers had to meet minimum weekly 
volume requirement may have had a large 


effect on the overall consumption responses. 


5. Consumers who previously had low milk 
consumption habits accounted for a large 
portion of the increased consumption after 
dispenser installation. 


6. Adults had larger per capita consumption 
increases than younger family members. 


Members of smaller families had larger per 
capita consumption increases than larger 
families again indicating the importance of 
the increased consumption by adults. 


8. Consumers using home milk dispensers 
were generally satisfied with this method 
of distribution as indicated by the 60 per- 
cent that did not list any dislikes of their 
home milk dispensers. 
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Label Authority Hits Critics; 
Calls Consumers Indifferent 


| vist and packaging are a 


vital part of the nation’s econ- 


turer of pressure-sensitive labels, 
and manufactures more than 30,- 


Torrey believes that consumers and 
others are being misled. Conse- 
quently, many excellent reputa- 
tions, built up by food processors, 
for instance, are being tarnished 
unnecessarily. 


“No one can deny that radical 





fin: 


in 





changes have taken place in the via 
omy today, and constitute al- 000,000 labels per day. ore distribution a > @ 
most a $20 billion industry. The . he i: . Sec Ay le cul 
; : - Under the law, manufacturers, labeling expert declared. “And if 
companies supplying packaging to in fact, have very little leeway. it were to be suggested that we an 
manufacturers spend millions each Label manufacturers strictly advise return to the days when a side of F 
| year on research to improve their their clients on various aspects of beef was left hanging exposed to . 
services—to help consumers, as well the law,” Mr. Torrey noted, “and it flies all day, these critics would be w 
as processors. Present-day labels is rare when it takes a second warn- 


are not perfect, but they supply 
consumers with an accurate and 
complete statement, adequate to 
the task they perform. If anything, 
most labels go beyond the letter 
and even the spirit of the law. 


“The confusion created by a rash 
of recent statements does injustice 
to most manufacturers who are 
only trying to serve the best in- 
terests of their customers, em- 
ployes, and stockholders,” stressed 
John S. Torrey, vice president and 
general manager of Avery Label 
Co., Monrovia, California. The 
company is the pioneer manufac- 


ing to correct an oversight. Con- 
sequently, the problem of mislabel- 
ing doesn’t exist on a large scale 
except in the minds of a few. The 
various regulations are so severe 
that the manufacturers’ hands are 
tied. They cannot do the things 
they are currently charged with. If 
there are misleading labels, it may 
be due to over-regulation which 
requires more information on labels 
than is really necessary.” 

Although much of the criticism 
leveled at packaging and labeling 
in recent events has not been con- 
cerned with labeling per se, Mr. 





MANY USES! 


VIKING 8171 “‘SANITOR’’ PUMPS 
FIT HUNDREDS OF 
APPLICATIONS 


* No tools needed 
* Smooth and Positive Delivery 
* Fast self priming 


Offices and Distributors In Principal Cities 
See Your Classified Telephone Directory 


* Rapid cleaning 


* Non-leak operation 


VIKING PUMP CO. 


Cedar Falls, lowa, U.S.A 
In Canada, It's ‘*Roto-King’’ 





* 35-50-90 
G.P.M. Sizes 


* For Mounting On 
Other Equipment 


* For Mounting On 
Individual Motorized 
Units 


For Complete 


Pumps 





the first to object.” 

A number of recent studies have 
proved that the “romance” of a 
package or label alone can no 
longer sell a product. Because the 
consumers want to know the ad- 
vantages of a product and contents 
of the packages, manufacturers 
have been paying closer attention 
to more informative labeling, Mr. 
Torrey stated. Shifting consumer 
habits have brought about many 
changes in the past 25 years, and 
the current trend is another step 
in a long process. 


Most of the criticism of current 
packaging and labeling has not 
been specific. For instance, net 
contents are displayed prominently. 
The consumer has at least the obli- 
gation to read the package. 


It would be foolhardy for a 
manufacturer to flout the law, Mr. 
Torrey pointed out, and very few, 
if any, contemplate designing 
misleading labels. For the most 
part, more care is paid to design- 
ing labels than to any other element 
of the package, because of the rigid 
requirements set up under a multi- 
tude of Federal, state and local 
laws. 

The facts must bear out this 
analysis, Mr. Torrey suggested, be- 
cause there are at least ten Federal 
agencies for regulating labeling, 
each having jurisdiction over some 


information, or all types of products. Moreover, 
write for there are countless state and local 
catalog FL agencies regulating labeling — to 


protect the consumer. 


“Consequently, if the consumer 
is not being protected, either she 
is at fault or these regulatory agen- 
cies are not doing their job. And 
in view of the records of these 
agencies,” Mr. Torrey added, “it is 
more likely the consumer. 
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THE MAGIC TOUCH OF LACTOSE will 


boost per capita consumption of cottage cheese! From starter to 


finish Foremost Lactose gives cottage cheese an extra share of dairy freshness. It minimizes daily variation 


in culture performance...helps develop cottage cheese dressings that uniformly adhere to the curd. 
COTTAGE CHEESE STARTERS—Lactose assures a fast, dependable start every time. Increases 


viability and activity of frozen cultures. Promotes both flavor and acid producing organisms. Improves 


curd characteristics. 4 COTTAGE CHEESE DRESSING— Lactose creates a mellow, finer flavored taste 
and creamy appetizing appearance. Extends shelf life up to five days longer. Reduces wheying off. 


For complete details, get in touch with Western, world’s largest producer of Lactose—pure milk sugar. 


Western Condensing Company - Appleton, Wisconsin ae 


foremost 
Division of Foremost Dairies, Inc. 
IN CANADA, PEEBLES PRODUCTS, LTD., CORNWALL, ONTARIO 
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WHEN THE PROBLEM 
CALLS FOR 
CASTERS « WHEELS 
THE BEST ANSWER 
IS INVARIABLY 


DARNELL 
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Over 4000 types of casters with 
various top plates, stems and fit- 
tings for any kind of application 
in MILK PLANTS. . .Rubber 
treads—soft, medium and hard— 
for smooth operation on all kinds 
of floors. Featuring Neoprene rub- 
ber treads—resistant to oxidation, 
oils and waxes and unaffected by 
most chemicals — expertly com- 
pounded in our own rubber plant. 


new! 
Send for yours 







———— 


DARNELL CORPORATION, Lo. 


37-28 SIXTY-FIRST, WOODSIDE 77, L.I., N.Y. 
36 MORTH CLINTON ST., CHICAGO 6, ILL. 
1000 PEACHTREE N. E., ATLANTA, GA. 





Write No. 98 on Reader Service Card 
98 











EMPTY CASE STORAGE ROOM 














= 


ROOM 


f—- MILK STORAGE 
EO 














amuse FULL CASES 
aus EMPTY CASES 


hn) | 








FILLING ROOM 


Reta oe 





FLOOR PLAN AND CONVEYOR LAYOUT FOR IN-FLOOR CONVEYOR 


Adapting Conveyor System 


By RICHARD L. SIMMONS 


s PROPER use of a conveyor 
combined with a well planned milk 
cooling room can substantially re- 
duce costs of cold room and load- 
ing dock personnel. An economic 
analysis of various case handling 
systems in fluid milk plants in 
North Carolina, Florida and Mary- 
land showed that an in-floor case 
conveyor has widespread support 
from people in plants with from 


Richard L. Simmons is assistant 
professor at the Department of 
Agricultural Economics, North Car- 
olina State College, Raleigh, North 
Carolina. 


four thousand to thirty thousand 
gallons of bottling capacity per 
day. Costs can be further reduced 
with the in-floor conveyor by pre- 
forming the individual shipping 
orders prior to the arrival of the 
wholesale and retail trucks for 
loading. 

Results for a fifteen-thousand- 
gallon-per-day plant are summa- 
rized in Chart 1. Of the four con- 
veyor systems analyzed, the sys- 
tem with the lowest total annual 
costs is the one labeled “C. In-floor 
conveyor with preformed loads.” 
This system costs nearly $18,000 


TOTAL ANNUAL COSTS FOR CASE HANDLING (4 MIL. LBS./ MO.) 


ABOVE FLOOR CONVEYOR 
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less annually than A, the above- 
floor conveyor. Systems B and D, 
which are in-floor conveyor systems 
with slightly different labor crew 
organizations, are intermediate in 
cost between the other two. 


Considerable planning is neces- 
sary if system C is to be operated 
with maximum efficiency. The gen- 
eral design is illustrated in Chart 
2. The cold room is approximately 
27 feet wide with the length de- 
pending on plant volume and stor- 
age requirements. The conveyor is 
placed in the middle of the cold 
room throughout its entire length, 
extending out to a long loading 
dock. The milk enters the cold room 
stacked five cases high. A small 
area in the cold room is reserved 
for the order of each driver-sales- 
man. The orders are submitted one 
day in advance of requirements. 
Prior to the start of the filling op- 
eration each morning, the order 
sheets are placed at eye level near 
the designated spot in the cold 
room where the milk is to be 
placed. When filling starts, one or 
more cold-room workers read the 
order sheets and simultaneously 
select the desired number of items 
as the milk comes down the con- 
veyor, placing the milk in the 
appropriate spaces. If the filling 
schedule is designed to minimize 
the number of different products 
entering the cold room at any given 
time, most of the milk can be as- 
sembled directly from the con- 
veyor. This eliminates the double 
handling common to most loading 
systems. Some minor items, such 
as heavy cream, may have to be 
temporarily placed in storage to be 
assembled later. When the trucks 
arrive for loading, the assembled 
loads can be quickly pulled onto 
the conveyor and transported to 
the loading dock where the driver 
pulls the milk into the truck in 
five-high stacks. 


The Hollywood system (D) is 
quite similar to the one just de- 
scribed and costs only slightly 
more. The Hollywood system (com- 
monly called “island box”) provides 
the drivers with access to the cold 
room through individual loading 
doors. The doors are located ap- 
proximately eleven feet apart along 

(Please Turn to Page 105) 
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When you wrap your products in West 
Carrollton Genuine Vegetable Parchment, 
impurities are sealed OUT and freshness is 
sealed IN. Actually it is as simple as that. 
This time-tested parchment gives butter 
full measure protection from your creamery 
right into the hands of the consumer. 


West Carrollton Genuine Vegetable Parchment is 
STRONG—wet or dry. Also it is ODORLESS, TASTELESS, 
INSOLUBLE and GREASE RESISTANT, and there 
are no resins in vegetable parchment to impart 
an off-flavor. 


We are ready to design and print exactly the wrapper you 
need, in attractive colors, using special inks. Write for details. 


West Carrollton Parchment Company - West Carrollton 49, Ohio « P.O. Box 98 


SALES OFFICES: 
New York 13, 99 Hudson St. * Chicago 6, 400 W. Madison St. 
Arlington 74, Mass., 24 Littlejohn St. 








Mim Teco lice Serving 
the Food Industry 
since 1896 
Parchment 
e@eeeteee#etrteeeevevg#eeeee ® 
Autoclave Parchment Ice Cream Meat Wrappers Sausage Wrappers - 
Bacon Wrappers Brick Wrappers Milk Can Gaskets Sliced Cheese 
Bakery Pan Liners Insulating Parchment = —muyiti-Wall Bag Liners 'terleaving Parchment = @ 
6: for Electrical Industry - Special Parchments 
Butter Box Liners Parchment Circles for Frozen Foods 
Butter Wrappers Interieaving Parchment Parchment / “ ® 
Cake Decorators picbpasohpenane Duplicating Masters . proonncone 
Lard Carton Liners ; ri-Wrap uo-Wrap 
Celery Wrappers Liners for Meat Tins Peschnentines iret for Smoked Meats ° 
Giblet Wrappers : Poultry Box Liners Vegetable Crate Liners e 
Greeting Card ust Paper Poultry Wrappers = Vegetable Shortening 
Parchment Margarine Wrappers Release Parchment Carton Liners . 
Silicone * Mycoban * Quilon & Dry Waxed Parchment 
Clean Food Paper —Interfolded and Wall Pocket Cartons ae 
e@e@eeteteteeeeseeee#e#etgeete ®@ 
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You Can’t Punish Your Driver with 
Dry Ice and Expect Him to Sell 


@ How else can we get ice cream 
delivered without the men burn- 
ing their hands on dry ice? That 
was the problem—a dairy needed 
home delivered ice cream to be 
different in the eyes of the custo- 
mers—and prospective customers. 
Dry ice was a problem—the sales 
opportunities were there—but the 
men resisted. 


How to get a convenient, safe 
cabinet that provided easy access 
to a selection of items by size and 
flavor to meet customer demand? 


That’s how Kari Kold was born 
—our answer to a sales problem. 
Kari Kold has an answer to your 
sales problem. 


For FREE booklet, “How to 
Force New Profits Out of Retail 
Koutes,” write... 


425 CHERRY STREET, S. E. 
GRAND RAPIDS, MICHIGAN 


The eriginator of cabinets for home delivered 
ice cream on retail milk routes 
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Systematic checking of fruit for flavor and maturity is an impor- 
tant step in Halco’s rigid quality control plan. 


Chilled Orange Juice Is 
Big Business for Dairies 


Sidney S. Brown is Vice President and General Manager of Halco 


Products, Inc., Orlando, Florida. 


By SIDNEY S. BROWN 


as spent $4 million 


dollars for chilled orange juice dur- 
ing the month of April, this year a 
29 percent increase over April, 
1960. Retail sales for the month of 
May were up 280,000 gallons over 
the same month a year ago. This 
does not include purchases by 
restaurants, hospitals and other in- 
stitutions. 


Of this skyrocketing volume of 
chilled orange juice sales, over 80 
percent is sold through dairies. 


During the 1959-60 season, chilled 
juice plants in Florida processed 
7,089,138 boxes of fresh oranges, 
which represents an increase of 
approximately one million boxes 
over the previous season. Growing 
consumer acceptance indicates a 
continuing increase for the 1961-62 
season. 


Survey reports reveal that ap- 
proximately 13,000 milk dealers 
are presently distributing chilled 
orange juice, representing about 82 
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percent of the total number of milk 
dealers in the nation. The reason 
for this great boom in orange juice 
sales through dairies is the obvious 
fact that chilled orange juice is 
high in the profit-product classifi- 
cation. Sales of 12 to 16 quarts per 
route per day is considered a good 
average movement. 


“Mom’s Best Friend,” the 1961 
promotional theme for Southern 
Gold Orange Juice, may well ex- 
plain the growing popularity of 
chilled juice from the consumer’s 
standpoint. The theme suggests the 
key advantage of the squeezed, 
ready-to-serve juice: convenience in 
serving a healthful, fresh-tasting 
juice. Of course, the added con- 
venience of home deliveries by 
dairy routemen is a big factor in 
sales success. 


Cartoned, or chilled orange juice, 
as it is commonly called, is a whole 
orange juice, marketed in quart and 
half-pint waxed fiberboard con- 
tainers through food stores and by 
dairy routemen. The juice is ex- 
tracted and treated in such a man- 
ner as to retain the fresh flavor and 
aroma of freshly squeezed orange 
juice. It is highly perishable in 
nature and must be stored or trans- 
ported under adequate refrigera- 
tion in order to reach the consumer 
in a desirable state. 


Maintaining a high level of 
quality is the most important factor 
in the operation at Halco. This is 
accomplished by a rigid system of 
quality control from tree to con- 
sumer. The selection of fruit to be 
extracted is the first, very necessary 
step in quality control of chilled 
juice. The fruit is tested and tasted 
at regular intervals for maturity 
and flavor by trained technicians in 
the laboratory. When the fruit in 
the groves reaches its peak of ma- 
turity, it is then selected for its 
quality. Extreme care is exercised 
in properly grading the fruit to be 


certain that no undesirable fruit ° 


enters the line for extraction into 
the juice. 

At the Halco plant, samples are 
taken from the production line by 
a U. S. Department of Agriculture 
inspector, at scheduled intervals. 
All Southern Gold cartons bear the 
U.S.D.A. inspection seal. 

(Please Turn to Page 105) 


September, 1961 














DIVERSEY D-SPRA, 700 portable spray cleaning unit 
cuts overhead. cat. ren, 


Spray cleaning has to be thorough, but it need not be expensive. If 
you haven’t a permanent spray cleaning installation, but want the 
advantages of spray cleaning, you'll find the D-Spra 700 provides a 
practical, effective and economical method for systematic cleaning 
of many tanks. 


D-Spra 700 weighs less than 15 lbs. It can be mounted or removed 
from the manhole in seconds to service every tank in your plant. This 
portable unit cleans horizontal tanks up to 20 feet long and 12% feet 
in diameter, vertical tanks up to 16 feet high and 1214 feet in diam- 
eter. Delivers a high volume of spray at comparatively low pressures. 
The stainless steel spray head has no moving parts to clog or corrode. 
Adjusts to fit all standard size manholes. 


DIVERSEY, F-120 spray and circulation cleaner 


ideal for cold milk equipment. ox. rw, 


F-120 rapidly penetrates, emulsifies and removes milk soils. Greater 
cleaning efficiency lowers cleaning costs . . . every F-120 wash solu- 
tion lasts longer, cleans more tanks. Available chlorine sanitizes and 
deodorizes equipment. Leaves tanks brighter, sweeter smelling. Spe- 
cial water softening properties for film-free, spotless rinsing. For best 
cleaning results, use Diversey D-Spra 700 with F-120 in cold milk 
storage tanks. 


Want to see results? 


Sanitation rat your bear 
-Man a as. ora 
products from (deeeiinalion, 
Diversey For literature write 
research THE DIVERSEY 





CORPORATION, 
212 W. Monroe, 
Chicago 6, Illinois. 


DIVERSEY ® 
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NAMES IN THE NEWS 








C. N. Ewing, a partner in Hart 
County Creameries, Horse Cave, 
Kentucky, died in his sleep on Sun- 
day, June 4th, at his home in Cyn- 
thiana, Kentucky. 

Louis A. Zahradka, general man- 
ager of Kyana Milk Producers, Inc., 
Louisville, Kentucky, died of a heart 
attack on June 27th. 

Anthony Helbling and C. M. 
Stewart have been elected vice pres- 
idents by the board of directors of 
Fairmont Foods. After 16 years 
with Borden Company in New York 
City, Mr. Helbling came to Fair- 
mont Foods in 1951 as merchan- 
dising manager of milk products. 
Mr. Stewart came to Fairmont 


Foods in 1956 as personnel director 
Sylvania 


and was formerly with 


Electric Products. 





Anthony Helbling Cc. M. Stewart 





J. H. Quillin of Treasure State 
Brokerage Company has been ap- 
pointed as representative by United 





J. H. Quillin Patrick C. Downey 


Steel and Wire Company. Also ap- 
pointed in a sales capacity was Pat- 
rick C. Downey. Mr. Downey holds 
the distinction of being mayor of 
the newest town in the U.S.A., Par- 
adise Valley, Arizona. 


John W. Bauer has been appoint- 
ed to unify sales and engineering 
efforts for the Jamesbury Corpora- 
tion, manufacturers of Double-Seal 
Ball Valves. 


Mortimer D. Moriarty has been 
named general manager and oper- 
ating head of Good Humor Corpo- 


ration, it has been announced by 
Thomas J. Lipton, Inc., the parent 
company. 








Leslie McKinnon 


Mortimer Moriarty 


Leslie McKinnon has been ap- 
pointed by Bowey’s Incorporated as 
broker for their full line of choco- 
late, flavorings, toppings and other 
products in the firm’s dairy, vend- 
ing, soda fountain, and soft ice 
cream lines in Louisiana and parts 
of Arkansas. 


Christopher H. Triffon has been 
named southeast division merchan- 
dising supervisor for Fairmont 


Foods Company, in Parkersburg, 
West Virginia. 

Burton C. Smith has joined 
Compton Advertising as account 


executive for the American Dairy 
Association account. 


Chr. Hansen’s Laboratory has an- 
nounced the appointment of Dr. 
R. L. Sellars as research manager 
for the recently completed Dairy 
Culture Center. Dr. Sellars, a native 
of Indiana, has had extensive ex- 
perience in the food and dairy in- 
dustry with specialized training in 
bacteriophage and lysogenic lactic 
organisms. Don Eakle, director of 
the Culture Department, will coor- 
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‘| 4 e*HANSEN’S” COTTAGE CHEESE 


CHR. HANSEN’S LABORATORY, 


COAGULATOR — uniformly dependable 


® “HANSEN’S’” STARTER 
DISTILLATE — adds distinctive flavor 


In Hansen’s Starter Distillate and Han- 
sen’s Cottage Cheese Coagulator you have 
\\ the dairy world’s most widely used in- 
gredients for profitable cottage cheese 


production. Both are products 
of over 80 years’ of proven ex- 
perience, painstaking research 
and continuous development. 
They team together to give you 
top grade yields — batch after 
batch — and thousands of 
dairies know it. 


INC. 







HANSEN’S COTTAGE 
CHEESE COAGULATOR — scien- 
tifically prepared to help you produce a 
firm curd of excellent texture . . . high- 
est possible yield and maximum 
“keep” quality. 


HANSEN’S STARTER 

DISTILLATE — made 100% from the 
distillation of selected, high flavored start- 
er... pure, natural product. Enhances 
flavor . . . overcomes flatness. Econom- 
ical to use — a little goes a long way. 


For full information on these 
leading products, write for a factu- 
al booklet, or ask the Hansen's 
man who calls for details. 


Hansen’s Starter Distillate 
and Cottage Cheese Coagu- 
lator are available in 
the handy Poly-Pak 
— 4 ome gal. car- 
tons to a case. 


e@ MILWAUKEE 14, WISCONSIN 


Write No. 102 on Reader Service Card 


American Milk Review 








ir 


en- 
ea 
gh- 
um 


the 
art- 
ces 
»m- 
vay. 


nese 
ctu- 
en’s 


late 
12U- 
e in 
Pak 





Card 











dinate research, production and ex- 
tension service. Gordon Sanders, 
with 25 years’ experience in dairy 
laboratory work, will be in charge 
of production of Dri-Vac lactic cul- 
tures and cultured products. 





Dr. R. L. Sellers Don Eakle 


Don L. Grantham has been elect- 
ed eastern regional vice president of 
Beatrice Foods Company. Mr. 
Grantham will supervise all dairy 





Don L. Grantham Gordon Sanders 


operations for Beatrice Foods 
districts east of Indiana. He will 
also continue as president of 
Meadow Gold Products Corporation 
and of Louis Sherry Ice Cream 
Company. Both concerns are divi- 
sions of Beatrice Foods and operate 
in the Greater New York and New 
Jersey metropolitan areas. 


R. A. Steiner has rejoined Helmco, 
Incorporated as vice president in 
charge of national sales. Mr. Steiner 
will coordinate sales and advertising 
for the expanding Helmco-Lacy 
products line of fast serve restaurant 
and fountain equipment. 





R. A. Steiner C. E. Wagner 


C. E. Wagner development engi. 


neer and secretary of the Container 
Design and Specifications Commit- 
tee of the Glass Container Manu- 
facturers Institute, has received an 
honor award in recognition of at- 
tendance at ten consecutive annual 
meetings of the National Confer- 
ence on Weights and Measures. 


Edward Abbott has been named 
director of public relations for 
Abbotts , Dairies in Philadelphia, 
Pennsylvania. Mr. Abbott is cur- 
rently vice president of the Penn- 
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EACH MARK 10 GALS 
or 


NEW 
automatic milk gauge— 


at new low price 


Liquidometer dial-type model is easy to read, easy to 
clean, completely dependable. And volumetric indications 
are unaffected by liquids of different densities. 

All sanitary requirements are met by the Liquidometer 
Model 580 Milk Gauge. Stainless steel construction of 
“inside tank” surfaces—including removable float arm— 
assures fast, easy, thorough hand or CIP spray cleaning. 
Magnetic coupling of float arm to precision drive mechan- 
ism eliminates the need for electricity or compressed air. 
Eye-level, clock-style indicator is easy to read . . . features 
an adjustable check pointer. Indicator housing is com- 
pletely waterproof. And, due to new manufacturing tech- 
niques, the Model 580 automatic milk gauge costs less 
than previous models. 

Liquidometer Bulletin 833 contains complete 
information. Write for your copy today. 





THE LIQUIDOMETER corp. 


Dept. L, LONG ISLAND CITY 1, NEW YORK 
Write No. 103 on Reader Service Card 





sylvania Association of Milk Deal- 
ers, dairy representative in Federal 
Civil Defense, and active on numer- 
ous dairy committees as well as in 
community welfare campaigns. 

C. H. Moberg has been elected 
representative of Dari-Vend division 
of Bowey’s in the Chicago metro- 
politan area. 





C. H. Moberg 


Robert L. Parker 


Robert L. Parker has been ap- 
pointed sales representative from 
Virginia to New York by Halco 
Products Company of Orlando, 
Florida. 

Jerry J. Oswald has been ap- 
pointed regional sales manager for 
the ice cream and dairy industry by 
Bally Case and Cooler Company. 
He will cover the south central por- 
tion of the United States. 

Mrs. H. Bernice Lankton has been 
named the new executive director 
of the Dairy Council of Syracuse. 

John Sliter of Troy, New York 
has been named by the American 
Dairy Association and Dairy Coun- 
cil of New York to a position in 


merchandising and business build- 
ing for the milk industry. 


Dana D. Downing has been ap- 
pointed assistant manager of indus- 
trial sales for Diamond Crystal Salt 
Company. 





Ed. M. Muldoon 


Edward M. Muldoon has been 
elected a vice president of Beatrice 
Foods Company. 


. 
Dana D. Downing 





Robert O. Jenkins Carl Holcomb 


Robert O. Jenkins, formerly ex- 
ecutive vice president and general 
manager of the Pet Dairy Products 
Company, Division of Pet Milk 
Company, has been named president 


of the division. Mr. Jenkins has 
been associated with the company’s 
dairy division in Johnson City, Ten- 
nessee, for over 30 years and has 
been general manager since 1956. 


Carl Holcomb has been appointed 
representative of Bowey’s Incorpo- 
rated Dari-Vend division for Ohio 
and part of Kentucky. A graduate 
of Ohio State University, Mr. Hol- 
comb had spent ten years with the 
U. S. Department of Agriculture 
previously. 


Charles Acuff has been elected 
executive vice president of Klenz- 
ade Products, Incorporated. He 
had been manager of the New York 
franchise branch for the past 13 
years. 


Steve Reynolds has joined the 
Proven Products Division of the 
Fedco Corporation as east central 
district sales manager. Mr. Rey- 
nolds previously spent 26 years with 
Pines Farm Dairy of Detroit and 
with Edgemar Farms Dairy of Los 
Angeles. 





Charles Acuff Steve Reynolds 
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IT’S FORBES CHOCOLATE! 
IT’S DELICIOUS, 

right down 

to the last drop! 


No fancy frills . no doctored-up 
taste. Just good, “true” chocolate 
flavor all the way — that’s what you 
can expect from your chocolate milk 
made with FORBES FLAVOR POWDER. 
Consumer flavor tests repeatedly have 
substantiated this superiority in choc- 
olate flavor. Take nobody’s word for 
it, however. Get a bunch of the office 
girls and a few plant men together 
and make your own little test. We'll 
be more than happy to send you a 
free working sample. 


Write today! 





\90/ 


FORBES 
CHOCOLATE 






THE BENJAMIN P. FORBES CO. 


2000 W. 14th St., Cleveland 13, Ohio 
Write No. 104 on Reader Service Card 
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ADAPTING CONVEYOR SYSTEM 
(Continued from Page 99) 


both of the long sides of the cold 
room. Usually four trucks load out 
from each door. The use of in- 
dividual cages to partition each 
load is not necessary in most cases. 
However, a barrier between the 
temporary storage area and the 
load assembly area is desirable. 
The Hollywood system uses small 
cold-room crews. 


Method B features the use of an 
in-floor conveyor but does not pre- 
assemble loads. Milk is merely 
stacked in the cold room to be as- 
sembled into loads when trucks 
arrive for loading. Since the as- 
sembly of loads takes considerable 
time, two or three extra cold-room 
clerks are necessary to prevent 
long waiting lines for trucks. This 
added labor expense causes this 
system to be more costly than A 
and D. 

The above floor-conveyor system 
uses large amounts of labor to stack 
the cases in the cold room and in 
loading out trucks one at a time. 
Labor costs are high. Traffic be- 
tween the unloading docks, the 
loading docks and the parking lot 
is heavy and minor truck accidents 
are more frequent. Even the best 
organized above-floor conveyor sys- 
tem costs nearly $18,000 more each 
year than the best in-floor conveyor 
system for a plant of the size just 
discussed. Savings for larger plants 
are correspondingly higher. 


CHILLED ORANGE JUICE 
(Continued from Page 101) 


Plant sanitation is an essential 
part of Halco’s quality control sys- 
tem. Time is also a big factor. In 
less than 20 minutes from the time 
the orange rolls from the bins, it 
has been juiced, placed in a carton, 
cased, and is on a refrigerated 
truck for shipment. Each quart of 
Southern Gold chilled juice con- 
tains the squeezed juice of approxi- 
mately 16 fresh oranges. 


The advent of mechanically re- 
frigerated, insulated trucks has 
played an important part in ex- 
panding the geographical limits of 
the market for chilled orange juice. 
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critical pumping problems are 


WR DUALOBE ® 
RUBBER ROTOR PUMP 


DO TWIN BLADE 
METAL ROTOR PUMP 


WAUKESHA FOUNDRY COMPANY, DEPT. 87E, WAUKESHA, WISCONSIN 


3s 





Waukesha offers greater selectivity of 
sanitary positive displacment pumps than 
any other manufacturer. Hundreds of 
complicated pumping problems have been 
simplified by Waukesha’s engineering 
experience. 


A Waukesha pump can handle your prod- 
uct whether it be highly viscous, semi- 
liquid or a combination of liquid and 
solid. Products containing solids you wish 
to preserve are carefully pumped without 
damage to the discrete particles. A Wau- 
kesha pump can handle capacities from 
0 to 300 G. P. M., pressures up to 150 
P. S. I. and temperatures up to 240° F. 
Only Waukesha offers you a choice of 
metal or rubber rotors, 316 stainless steel 
or Waukesha Metal (nickel alloy). 


Thousands of Waukesha pumps provide 
the heart of liquid handling systems in 
plants throughout the world. Guaranteed 
performance is assured when you choose 
a Waukesha. 


Write for Bulletin P-330. 


WAUKESHA 


PUMP DIVISION 





Write No. 105 on Reader Service Card 
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KEEP MILK SAMPLES PROPERLY 


















COOLED with a. Bi 
00 


MILK SAMPLE COOLER 
E ® 


@ Proper cabinet tem- 
peratures are thermo- 
statically maintained. 


@ Hermetically-sealed 
compressor unit carries 
a 5-year warranty. 


e 2” of fiberglas insula- 
tion throughout cabinet. 


e@ Blue Hammertone 
enamel exterior finish. 


In 3 sizes — 250, 432 and 864 
bottle capacities. 

The shelves are designed for maxi- 

mum air movement and fast sample 

cooling . . . and easily adjust to 

store all sizes of sample bottles. 


Send today for literature and prices. 







DAIRY EQUIPMENT COMPANY 
Write No. 106b on Reader Service Card 


HAYNES”, ae 


PLASTIC JUG HANDLES 


for color * sparkle * design and unusual carrying ease 


e Madison, Wisconsin 






















MODEL E MODEL F 


FOR 45-48-51 MM GALLON JUGS 


FOR 56-70 MM GALLON JUGS 





SOOO | MODEL G 
FOR 45-48-51-54-56 MM HALF-GAL JUGS 
ALL MODELS AVAILABLE 

IN 4 STOCK COLORS 

* Brilliant RED 

*% Sparkling NATURAL 

* Golden ORANGE 

* Sunny YELLOW 


MODELH [| 
FOR 38 MM HALF-GALLON JUG 


Promote greater jug sales by using 
the exciting and distinctive HAYNES 
“CARRY-RITE’’ PLASTIC HANDLES 
- + + @ superb combination of 
“BRILLIANT SALES APPEALING 
COLORS” and “UNMATCHED 
CARRYING EASE”. 


AVAILABLE IN ANY SPECIAL COLOR WHEN 
ORDERED IN MINIMUM QUANTITIES OF 25m 


SAMPLES AVAILABLE 


THE HAYNES MFG. CO. SPECIFY BOTTLE SIZE & FINISH 

CLEVELAND 13, OHIO PATENT PEND 

ORDER FROM LEADING DAIRY SUPPLY HOUSES AND BOTTLE MANUFACTURERS 
Write No. 106a on Reader Service Card 
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Federal Food and Drug Steps Up 
Investigations 


As expected, the Federal Food and Drug Ad- 
ministration has begun its investigative action 
throughout the dairy industry. Their 1961 pro- 
cedures differ from past years in only one major 
aspect — with greater financial appropriations and 
larger staffs their activities are more searching, 
widespread and aggressive than ever before. 


It must be remembered that Food and Drug 
agents do their job as spelled out by Federal statutes 
and thus these agents apply the law to its strictest 
letter. No plant is void of Food and Drug coverage, 
nor is any plant free from worry unless it complies 
with all aspects of Federal and state laws. Attention 
to the above information is, in itself, a giant step 
forward to sound plant and product management. 
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Milk Market Referendum Will Be Held 
in Oregon 


Oregon State Milk Stabilization Administrator 
Kenneth W. Sawyer announced he had rejected a 
union proposal for a mass educational meeting of 
Portland-Salem area dairymen on a proposed market- 
wide milk pool. He said that the Milk Producers 
Union, a Teamsters Union affiliate, requested such 
a meeting of the estimated 1,300 dairymen after 
a referendum had been asked for a market-wide 
pool. 

“The department,” Sawyer continued, “is not 
in a position to conduct such an educational pro- 
gram — in fact it would seem that it is the responsi- 
bility of the industry and possibly the college ex- 
tension service.” 


Mr. Sawyer concluded that the industry planned 
to conduct separate meetings on the proposal in 
each of the 13 Oregon counties in the area. The 
area also includes six nearby Washington counties, 
but dairymen there will have to’come to meetings 
in Oregon. 


R. M. Wagner, the union’s secretary, said that 
union members unanimously opposed a market-wide 
milk pool. He said the meeting had been requested 
because “many ‘producers have informed us that 
they signed a paper but did not understand that 
it was to attempt to establish the market area pool.” 


The petition requesting the referendum was 
signed by 164 dairymen and was submitted by 
Dairy Cooperative, which markets milk as May- 
flower. 
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Under a 1961 milk stabilization act, the state 
established marketing areas and a $5.80 per hundred 
pound floor on what distributors can pay producers 
for grade A and B fluid milk in the Portland-Salem 
area. Only distributor pools were set up, however, 
and milk is purchased at a $5.80 price only for 
the bottle and can trade while milk for manufactur- 
ing is bought at a lower price. The percentage of 
bottle and can trade varies from pool to pool and 
a market-wide pool would equalize this. Because 
the percentage in the Dairy Cooperative pool is 
lower than in many others, it wants a market pool. 


Sawyer explained that under a market pool pro- 
ducers who have a larger percentage of bottle and 
can trade would pay equalization so the percentage 
would be the same for all dairymen in the market 
area. 


The department at this writing was compiling 
a list of dairymen eligible to vote in the mail 
referendum, but had not yet announced a date for 
it. The deadline is Sept. 10. 
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Explains New Nebraska Grade A Milk 
Measure 

While a new Grade A milk law enacted by 
the 1961 Nebraska legislature contains the same 
basic requirements for producing, processing and 
marketing Grade A milk as those in the former law, 
certain changes were made in the law’s administra- 
tive features, according to an analysis by T. A. 
Evans, extension dairy marketing specialist at the 
University of Nebraska. 


The new law replaced one declared unconsti- 
tutional by the State Supreme Court in 1960. Evans 
said that the sale of ungraded pasteurized milk is 
now permitted under certain conditions. Primary 
points of the law concerning farmers who sell milk 
directly to consumers include the following: 


(1) Farmers may sell raw milk or cream di- 
rectly to consumers, but it must be from herds that 
are brucellosis-free and retested annually. 


(2) The container in which the raw milk or 
cream is sold must be labeled “raw-ungraded milk” 
or “raw-ungraded cream” in letters no smaller than 
the name of the product on the label and in no event 
in letters less than one-fourth inch high. 


(3) The label also must list the name and ad- 
dress of the farmer selling the product. These re- 
quirements apply whether the milk is delivered to 
the customer or picked up at the farm. 


(4) Raw-ungraded milk or cream can be sold 
only directly to the consumer and cannot be sold to 
stores and cafes. 

(5) Raw-ungraded milk or cream can be sold 
only by persons who qualify as farmers and all the 
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Save Selling Time With 


Paperlynen 
Caps 


They put the selling mes- 
sage up front as well as 
provide approved sanitary 
headcovering that shields 
head from odor and dust. 


PAPERLYNEN Caps are sized 
like a hat — have patented 
adjustable headband that 
retains headsize of wearer 
for life of the cap. 


PAPERLYNEN CapPs cost 
only few cents each with 
special printing on both 
sides. Stock Caps with over- 
seas stripe immediately 
available at distributors 
from coast to coast. 


New for women food handlers — 
approved sanitary hairnet & 


headband 
Lightweight, 


combination 
comfortable 


THE PAPERLYNEN COMPANY 


555 West Goodale Street 
Columbus 16, Ohio 


Adv & attach 


ChAl aaalctele| 


Dept. D-9 








A SANITARY PLASTIC TYPE 
SOLID FILM LUBRICANT 


FORMULATED FROM U.S.P. LIQUID PETROLATUM 











Lebifilm 7 


should be used to lubricate 


® Separator Bow! Threads 

m Pure-Pak Slides & Pistons 

= Pump & Freezer Rotary Seals 

= Homogenizer Pistons 

= Sanitary Plug Valves 

wm Valves, Pistons & Slides of Ice 
Cream, Cottage Cheese, Sour 
Cream and Paper Bottle Fillers, 
Stainless Steel Threads and 

Mating S. S. Surfaces 

and for all other Sanitary 
Machine Parts which are 
cleaned daily. 


AND OTHER APPROVED INGREDIENTS 


SANITARY + NON-TOXIC 
ODORLESS + TASTELESS 


PHARMACEUTICALLY ACCEPTABLE 





CONTAINS NO ANIMAL OR VEGETABLE FATS 
ABSOLUTELY NEUTRAL. WILL NOT TURN RANCID 


CONTAMINATE OR TAINT WHEN IN CONTACT 
WITH FOOD PRODUCTS 





Haynes Labi films anitary Spray 
Lubricant is entirely new and dif- 
ferent. Designed especially for 
applications where a heavy duty 
sanitary lubricant is required. 


Lehi filo ;. a high polymer: lu- 
bricant and contains no soap, 
metals, solid petrolatum, silicones 


nor toxic additives. 


Provides a clinging protective 
coating for vital metal parts such 
as slides, bearings and other lu- 
bricated surfaces despite moisture. 
PACKED 6—16 OZ. CANS PER CARTON. 


THE HAYNES MANUFACTURING CO. 


4180 Lorain Avenue 


Write No. 


* Cleveland 13, Ohio 


107a on Reader Service Card 
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What 
Nonfat Dry Milk 
can do 


for your 
.\ Buttermilk 


Buttermilk of uniform high quality, smooth- 
bodied and full-flavored, is yours when using 
economical Nonfat Dry Milk to fortify serum 
solids to 11%, or as the sole source of serum 
solids. Nonfat Dry Milk gives Buttermilk a 
hearty, rich flavor that customers like. 

Nonfat Dry Milk also provides the added 
advantages of uniformity of product specially 
processed for Buttermilk manufacture, ease 
of handling and storage and year ’round avail- 
ability. 

This is what Nonfat Dry Milk does—for 
your Buttermilk and for increasing your profits. 


Send for Free bulletin 


American Dry Milk Institute, Inc. 
221 N. La Salle Street, Chicago 1, Illinois 


Write No. 108 on Reader Service Card 


108 








milk and cream sold must be produced by the person 
selling it. 


(6) No permit is needed for sale of raw- 
ungraded milk or cream unless it comes from a herd 
containing 25 or more cows, in which case a permit 
is required. Permits may be obtained from the 
State Agriculture Department for $2. 


(7) It is no longer necessary for persons who 
sell raw-ungraded milk or cream to limit sales to 
30 customers each day. Reporting sales is no longer 
necessary. 

The new law also provides that ungraded pas- 
teurized milk may be sold provided it is: From 
herds tested as described above; labeled as un- 
graded; pasteurized according to certain standards; 
and does not have a bacteria count over 50,000 or 
a coliform count over 10 per milliliter. 


© 


4-H Judging Team Scores Tops 

Ambassadors for the United States are not 
necessarily a product of the State Department. The 
4-H Dairy Judging team members and coaches 
created good will in England, France, Scotland, 
Holland, Switzerland and Germany on a recent tour. 


Representing the United States at the Inter- 


national Dairy Judging contest at the Royal Agri- 





culture Show in Cambridge, England, the Maryland 
team representing the United States placed first in 
competition with eight teams from English speaking 
countries. Curtis Day was the high scoring indi- 
vidual in the entire show with a total of 377 out 
of 400 possible points. James Clagett placed second. 
In breed judging, Frank Downey was sharing indi- 
vidual honors in judging dairy Shorthorns. Billy 
Heath was first in judging Holsteins; Curtis Day 
was first in judging Jerseys and James Clagett was 
first in judging Ayrshires. 


At a welcome home buffet dinner held in Mont- 
gomery County, team members and coaches gave 
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highlights of the agricultural shows they had visited 
during a five and a half week visit in six countries. 


Dr. Robert Schabiner, University of Maryland 
Dairy Department and Robert L. Jones, associate 
county agent in Carroll County were coaches for 
the team. They commented on the value to our 
country of learning about youth programs abroad 
and were impressed with the friendliness and coop- 
eration extended the U. S. team wherever they went. 


O) 


Ayrshire Breeders Hold Cattle Judging | 


Contest 


Ayrshire Breeders Association of Pennsylvania 
held its annual meeting and field day at Sunny Ayr 
Farm, Worcester, Pennsylvania. Curtis J. Weigner, 








Miss Kathleen Hamm, Pennsylvania, takes 
a milk break at the meeting. 


proprietor of Sunny Ayr Farm, was elected presi- 
dent of the association. He succeeds Reed Hayes of 
Bellsville. 


The first event of the day was a cattle judging 
contest among the 4-H cattle judging teams. William 
Greenwalt, Bucks County Farm Agent awarded 
first prize and trophy to the Northampton 4-H team 
with Bucks County placing second and Lehigh 
County in third place. Dexter Putnam, Dairy Ex- 
tension Specialist at Penn State University spoke on 
the topic, “Looking in the Ayrshire Mirror”. In 
attendance were Miss Kathleen Hamm who is Miss 
Milkmaid of 1961 for Pennsylvania; John Schwenk, 
director of the Lehigh Valley Cooperative Farmers 
Association, Don Siemer of the state Milk Dealers 
Association, Edwin G. Holl of Lansdale, a member 
of the House of Representatives in Harrisburg, Dr. 
Homer Cloninger, director of the Penn State Uni- 
versity dairy herd, Chris Bridges, editor of Ayrshire 
Digest, George Cushing of Rieglesville, a director 
of the National Ayrshire Breeders Association, Cuth- 
bert Nairn of Douglasville, also a director of the 
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General 
Mills 


Celebrity 
Campaign 





Put these 
Ice Follies Stars 
on your sales force 


Ice Follies stars Lesly Goodwin and Richard Dwyer team up in 
this brand new promotion to tell your customers the nutrition 
and energy story of Multi-Vitamin-Mineral Milk. They explain how 
figure skaters rely upon Vitamin Fortified Milk to recharge their 
energy after a hard workout and how everyone needs this extra 
margin of energy .. . from babies to grandparents. In the pro- 
motion package, these Celebrities strongly endorse M-V-M milk. 
A helpful list of merchandising ideas is included to stimulate 
sales-getting interest among customers. Profit with this kit today! 
This is one more example of 
the merchandising help you've 
come to expect from General 
Mills. To get your Ice Follies 
Promotional plan and more de- 
tails, see your local General Mills 
representative, or write: 
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DAIRY 
PRODUCTS 


Specialty Products 
Division 
Minneapolis 26, Minnesota 
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Look at an H.C. Christians 
Butter Program 
to Increase Sales, 


Improve Profits 


OH. C. Christians makes butter! O Private Label 
Butter made to your competitive needs under a prov- 
en package development and merchandising plan. 
O Ayrshire Butter, accepted for years. © Pride But- 
ter: an old-time flavor that’s really different; exclu- 
sively home delivered, plus a money-back guarantee, 
sales aids, free-trial offers and routemen and cus- 
tomer incentives. O Patties, all sizes and grades. 
O Let H. C. Christians develop a Butter Program for 
you: increased sales, improved profits are virtually 
guaranteed! Look to H. C. Christians too, for Milk 
Powder; all types, for positive uniformity, maximum 
volume, finest flavor. Get all the facts, write now! 





H.C. CHRISTIANS company 


1325 W. 15th Street Chicago 8, Illinois 


Write No. 110 on Reader Service Card 


110 














National Ayrshire Breeders Association, Tom Whit- $3 
taker of Brandon, Vermont, owner of Ayrshire Sales na 
and Service, George A. Biggs, president of the “Q 
Pennsylvania Farmers Association and Whit Richman - 
of Red Lion Garages who provided transportation 
for Miss Milkmaid in a Volkswagen convertible. 
© 
New Dairy Plant for Honolulu 
George Q. Cannon (in pile driver cab), president 
of Dairymen’s Association, Ltd., leads toast in milk 
at groundbreaking ceremonies for the company’s 
$2,000,000 Meadow Gold dairy plant in Hawaii. 
Joining in the toast are (left to right): Mark Potter, 
architect; James P. McAlister, general sales manager, 
ar 
th 
be 
pl 
jo 
ac 
th 
id 
of 
se 
Dairymen’s milk division; Kenneth M. Shaffer, vice or 
president and general manager, Dairymen’s milk br 
and ice cream divisions, and Arthur W. Harrington, CC 
general superintendent, Rothwell Construction Co. te 
Designed by the architectural firm of Hertel, John- al 
son, Eipper and Stoppa, Chicago, dairy plant ex- q' 
perts, in conjunction with Potter and Potter, Hono- th 
lulu, and Meadow Gold’s engineering department, Si 
Chicago, the new steel and concrete plant will m 
occupy a square block and is expected to have a Cf 
production capacity of half a million quarts per day. vi 
Equipment which will make this the most modern g 
dairy plant in this part of the world includes re- ir 
frigeration and steam plants, refrigerated loading a 
facilities and special machinery for packaging the * 
latest plastic-coated containers. Completion is sched- - 
uled for the end of the year. 
d 
© 
Quality Chekd Dairy Products Expands : 
Started in 1945 by five midwestern companies, 
the Quality Chekd Dairy Products Association now r 
represents over 160 member companies located in t 
40 states and two Canadian provinces. They have : 
an aggregate total annual sales volume in excess of s 
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$300 million. Members of the association use the 
national trademark “Quality Chekd” with its large 
“Q” ‘and “red checkmark” on all of the packages 





ae 

Tom Maynard, Quality Chekd merchandis- 
ing director (third from left) and staff, Jerry 
Parr, James Cowan and Bill Walters. 


and cartons. Local name, ownership and control of 
the business is retained by each member. The mem- 
ber companies realize savings through the group 
purchase of supplies and equipment, participate 
jointly in promotional programs and advertising and 
acquire national stature and recognition by virtue of 
the trademark, while still retaining their local 
identity. 

The Quality Chekd Dairy Products Association 
offers a complete field service to its members. These 
services include: (1) Management consultation on 
over-all business operation and the exchange of 
business ideas and information between member 
companies (2) Plant engineering assistance, labora- 
tory control, sanitary inspection, formula adjustment 
and other factors insuring product uniformity and 
quality (3) New product development and research 
through the association test kitchen (4) On location 
sales training of member company personnel (5) A 
merchandising efficiency analysis of the member 
companies sales efforts as determined by field 
visits to dealer locations (6) Advice, counsel and 
guidance in advertising budgeting, use of media, 
in-store promotional efforts, and efficient use of the 
association’s programs at the local level (7) Account 
solicitation assistance (8) Representation of groups 
of members before regional store buyers. 


Harlie F. Zimmerman has served. as managing 
director of the association since 1948. 
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Russians Short of Proteins and Fats 


Half of all the Russian people are engaged in 
producing food for the entire population. Although 
there is enough food to satisfy most of the energy 
requirements of the population, there is a serious 
shortage of quality protein foods and food fats. 
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General Mills 
Celebrities Campaign 





Let Starlets and Fashion 
Models sell slimness 
with Vitamin-Fortified 

Low-in-Fat Milk 


Cashin on the diet trend! These famous fashion models and Holly- 
wood starlets tell housewives how they can slim their figures down 
while keeping their pep up with Vitamin-Fortified Low-in-Fat Milk. 

Young Movie Starlet Norma Yost, personally endorses the Vita- 
min-Fortified Low-in-Fat Milk method as a way to reduce in this 
profit-packed promotion kit. 

This is one more example of 
the merchandising help you’ve 
come to expect from General 
Mills. To get your kit and more 
details, see your local General 
Mills representative, or write: 
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Mills PRODUCTS 


Specialty Products 
Division 
Minneapolis 26, Minnesota 
Write No. 111 on Reader Service Card 


111 











Contaminants in 


By J. C. WHITE 


What to do about water, sediment, 
antibiotics, pesticides and other 
unwanted additives. 


been awakened in the last few years to the 
potential danger of contaminants in foods. The 
dairy industry in the forefront of every move in the 


B ve: THE Federal and state governments have 


food field, has been subjected to more than its share 
of pressure to improve methods of controlling un- 
welcome additives. As the picture on food additives 





HAYNES SNAP"TI'TE GASKETS 


“FORM-FIT’ WIDE FLANGE 
HUGS STANDARD BEVEL 
SEAT FITTINGS 


ce | 


MOLDED TO 
PRECISION STANDARDS 


QR 


i 
DURABLE 


GLOSSY SURFACE 


») LOW COST...RE-USABLE 


) LEAK-PREVENTING 
NEOPRENE GASKET for Sanitary Fittings 


Check these SNAP TINE Aduantages 


Tight joints, no leaks, no shrinkage 






Q 


DESIGNED TO 
SNAP INTO 
FITTINGS 


Time-saving, easy to assemble 
Self-centering 
No sticking to fittings 
Eliminate line blocks 
Help overcome line vibrations 
Long life, use over and over 
Available for 1”, 1%", 2”, 2%” and 3” fittings. 

Packed 100 to the box. Order through your dairy supply house. 
THE HAYNES MANUFACTURING CO. 
4180 Lorain Avenue «+ Cleveland 13, Ohio 
Write No. 112 on Reader Service Card 
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Sanitary, unaffected by heat or fats 
Non-porous, no seams or crevices 
Odorless, polished surfaces, easily cleaned 


Withstand sterilization 

















Milk 


in their relationship to the Food, Drug and Cosmetic 
Act has improved, there has been no lessening of the 
demands for better control in dairy products. Other 
foods may contain additives, but not dairy products. 


Milk can be contaminated in many ways. The 
most important of these are with water, sediment, 
antibiotics, pesticides and other chemicals which 
may reach the milk either through the digestive 
tract of the animal or by carelessness in handling. 


Perhaps the most interesting of the contam- 
inants today is water. For the longest time, we 
thought and preached that milk coming from the 
udder of the cow would have an inflexible freezing 
point of —.55° C. In the last ten years we have 
changed our concept, and it is now well established 
that there is a variation in the freezing point of milk 
between cows and herds and that this is reflected 
from difference in water content and in relative 
percentage of materials in solution. The original 
work on freezing points was done more than 30 years 
ago. Since that date the character of the American 
cow has changed immensely. Average production 
is very much higher and the record productions have 
changed even more. In a similar way there has been 
a change in the percentage of fat and in the per- 
centage of solids not fat. When we considered these 
happenings, it would be surprising if the freezing 
point were not to change somewhat over a 30-year 
span. 


The problem to the milk plant, however, is 
added water. This can and will be put into the milk 
deliberately when the system of payment makes it 
profitable to add water to the product. Many areas 
have a “base” system where poundage alone is the 
factor in establishing price for a period to come. 
Under these conditions it is extremely tempting to 
the producer to increase production even though it 
will reduce his test and result in no greater initial 
payment. However, in most markets the pricing 
system works out with a premium on low test milk. 
It is usually profitable to add water, so long as the 
farmer is not paid on pounds of fat alone. 


Beyond the deliberate addition of water there 
are other processes and accidents which contribute 
to the problem. The increasing number of pipelines 
and transfer systems on American farms is an open 
invitation to water. Nearly always the instructions 
to the user specify that the lines be sterilized im- 
mediately before the milking process. While most 
lines are installed with drainage to a milk house, 
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this process takes some time and there is a tempta- 
tion to short-cut. Some pipelines drain so slowly 
and incompletely that the operator is inclined to 
push the milk out of the system with water. Es- 
pecially in opaque pipe, it is difficult to check the 
precise point where the liquid ceases to be milk 
and becomes water. There is bound to be a certain 
intermixing of product and the temptation is to keep 
the yield high. This same situation occurs in the 
milk plant, and we are well aware of the subse- 
quent addition of water to milk in short time high 
temperature systems and other special apparatus. 
Risers nearly always put water into the product. 


Extraneous solid matter in milk, sediment, is 
as much a problem today as ever. Most markets 
have accepted one or more of the methods which 
are applicable to farm application or to the rapid 
determination of sediment. There is a growing 
sentiment on the part of quality controllers that 
the sediment test is not as useful as some tests 
which are equally easy to use. Most of this feeling 
occurs in markets where sediment tests have been 
largely ineffective because the milk quality is almost 
universally better than the standards which have 
been set. Where this is not the case, the attitude 
would probably be somewhat different. The sedi- 
ment test measures only those particles which are 
still insoluble; any soluble matter has been extracted 
long before the test is made. Apparently quality 
control money can be spent in other places with 
more efficiency and effectiveness. 

The third problem is the general area of chemi- 
cals finding their way into milk. Most emphasis has 
been placed on antibiotics, and farmers are being 
flooded with information on their use and misuse, 
sometimes of a slightly conflicting nature. The Fed- 
eral requirements on antibiotics which are to be 
used on cattle require prominent labels to the effect 
that the product will require that milk from the 
treated animal be withheld for a stated number of 
hours. This time period is 72 hours with most prod- 
ucts, but if the manufacturer is aware that his 
product will be retained and secreted over a longer 
period of time, it is his duty to so inform his 
customers. 

We have never seen a label which required 
withholding for more than 72 hours. This time 
period is based on the customary test which will 
pick up 0.05 units of penicillin per milliliter. There 
are tests which will pick up one-tenth of this amount 
and these are being used in the research laboratories 
today. The use of two tests of different sensitivities 
has led to confusion. If an animal is treated in one 
quarter with a standard dose of penicillin, 100,000 
units, it is extremely unlikely that detectable quan- 
tities of penicillin will ever be found in the other 
quarters using the 0.05 unit test. If the sensitive 
test is used, trace amounts will be found in the 
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General Mills 
Celebrities Campaign 





Put Football Pro 
Otto Graham 
on your sales force 


Let Otto Graham sell Multi-Vitamin-Mineral Fortified Milk to your 
customers. Graham, head football coach at the U.S. Coast Guard 
Academy and former All-Pro quarterback with the Cleveland 
Browns, knows the value of proper nutrition and tells your cus- 
tomers all about it in this hard-hitting merchandising kit. His 
knowledge and interest in building youth is put to work building 
sales for you. Otto explains how the vitamins and minerals in 
M-V-M milk supply go-power to adults, grow-power to children. 

This is one more example of 
the merchandising help you've 
come to expect from General 
Mills. To get your promotion 
and more details, see your local 
General Mills representative, or 
write: 


DAIRY 
PRODUCTS 





Specialty Products 
Division 
Minneapolis 26, Minnesota 


Write No. 113 on Reader Service Cerd 
113 
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ADA FALL MILK PROMOTIONS 
WILL SELL YOUR FRESH MILK, 
BUTTERMILK & CHOCOLATE MILK 


Two proven sales building milk promotions: 
“Weekend Milk” and “Back to Work, Back to School” 
are scheduled for Fall. 


“Weekend Milk” is ready to go right now. The 


complete merchandising package is designed to work 
right into your own advertising and merchandis- 
ing program. 





Why are milk dealers finding this so successful? Why 
does it continue to build milk sales whenever it is 
used? Because research shows almost half the fami- 
lies in America run out of milk during the week- 
end. 17% never get additional milk and countless 
others ration consumption to get through the week- 
end. So the promotion is a natural. Your customers 
want and need to be reminded to “take home 
more milk for the weekend.” 





A complete package of materials including new 
dramatic point-of-sale pieces, billboards, radio and 
TV scripts, home delivery materials and ad mats, 

at low cost, is ready to help you capitalize on this 
important sales potential. 





September 17th, ADA launches big 4-color ads in 


Sunday comics selling your Fresh Milk, Chocolate and 
Buttermilk with the theme “Back to Work, Back 
to School.” 





Other four-color ads in Saturday Evening Post, a 
fact-filled campaign aimed at the nutrition minded 
readers of Today's Health and billboards in se- 


lected markets will continue to build impact for 
Milk all fall. 





For full details of tie-in opportunities and materials 
available, write directly to: 





Program Merchandising Department 


american dairy association 


20 North Wacker Drive Chicago 6, Ill. 


Write No. 114 on Reader Service Card 


114 





other quarters for a limited time, and in the milk 


of the treated quarter for periods of approximately 
twice the prescribed withholding time. Because 
Federal requirements are based on the 0.05 test, it 
is important that whenever we are evaluating res- 
idual quantities of penicillin we consider the sensi- 
tivity of the test in use in relationship to the re- 
quirements. 

One large eastern state has made the recom- 
mendation that milk from treated quarters be with- 
held for the prescribed time. This is not in agree- 
ment with the requirements of neighboring states 
and the Federal government (they say animals not 
quarters) but the recommendation is made in good 
faith with knowledge of the limited amount of anti- 
biotic transfer and the practical problems of with- 
holding the milk from an individual quarter. Within 
the past few months an attachment for segregating 
the milk of the 
available to dairymen. This will make it possible 


individual quarter has been made 


to save much more of the milk which previously 
had to find a use around the farm. 

The development of fast and convenient tests 
has done more than anything else to limit the amount 
of antibiotics in milk. There is still some confusion 
about the kinds of antibiotics which may be present. 
Most techniques will only pinpoint the presence of 
penicillin and this is the only one in which the 
regulatory agencies seem to show much interest be- 
cause penicillin, not the other antibiotics, is said to 
produce a specific reaction in some people at very 
low concentration. Consistent and persistent testing 
with economic penalties can do an excellent job of 
controlling antibiotics. 


Many Reasons for Antibiotics 

Where antibiotics are present, the reasons can 
be many. It surprises us to find many farmers who 
are not aware of exactly what it says on the anti- 
biotic packages which they are using almost daily 
to treat animals. Some of the advertising has been 
misleading in that it states the product is perfectly 
safe to use without appearing in the milk. This has 
been largely corrected. There is some deliberate sale 
of treated milk because the farmer is aware that no 
testing is being done and the product will not be 
checked. There may be some antibiotic-laden milk 
coming from cows treated without the knowledge 
of the farmer. We know of cases where farmers have 
treated the cow with several times the unit dosage. 
Under these conditions it can be expected that the 
compound will remain longer in the milk. Some- 
times the veterinarian treats an animal by infusion or 
intravenously or intramuscularly for mastitis or some 
other conditions without making the farmer aware 
that the milk must be withheld. One of the most 
serious sources has been the mechanical contamina- 
tion of milk with secretion from a treated quarter. 
It is possible to contaminate a very large supply by 
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milking a treated quarter into a milking machine 
and neglecting to empty and rinse the machine 
before the milking of an untreated cow. If an animal 
has been treated within a few hours, it is possible 
to introduce 75,000 to 80,000 units into the milk by 
this method. This would be enough penicillin to 
give a reaction in several thousand pounds of milk. 


Other chemicals which are most likely to get 
into the milk supply are those used to control in- 
sects around the farm. Residues from pesticides can 
come from forages or concentrates which have been 
improperly treated or treated with unrecommended 
materials. The contamination can come from external 
treatment of the cattle or from direct entry into the 
milk from hands, utensils or air. It has been found 
necessary in much of the eastern area to prevent 
the feeding of sweet-corn fodder to the cows because 
DDT is ordinarily used to control the insects in 
the ear. Many other products such as apple pomace, 
beet pulp, cull potatoes, brewers’ grains, citrus pulp 
and cottonseed meal may contain insecticides which 
when fed to the cow may appear in the milk. 


We do not envy the farmer his task of selecting 
feeds which are free from farm chemicals. It should 
be theoretically possible for him to request com- 
mercial feed supplies which are free, but in practice, 
it is almost impossible for the feed company to 
make such guarantees because the various materials 
for mixed feeds traditionally come from diverse 
sources. 


There are several materials permissible to use 
around milking animals, but unfortunately many 
materials are not safe to use because they can travel 
through the system and be stored and later secreted. 


It is almost impossible for a milk plant to be 
aware of pesticides in milk. Extremely high costs 
of analysis make anything more than limited sam- 
pling impossible. The time involved in testing also 
decreases the effectiveness of control. This does not 
diminish the responsibility of the milk plant to see 
that the milk and other products which it handles 
are as free as possible from extraneous chemicals. 


It has been advocated that the dangerous chemi- 
cals, antibiotics etc., be placed in a category where 
they cannot be used indiscriminately by farmers. 
With today’s production methods, it would be im- 
possible to continue farming operations without con- 
trolling insects and disease in the animal. It is doubt- 
ful that there are enough veterinarians in the country 
to do all of the animal treatments which are being 
made. Our only hope in controlling the amount of 
contaminants in milk is by a continuing program to 
make the producer and the handler aware of the 
safe and unsafe procedures and materials which may 
be employed, and of the responsibilities of the 
dairy industry in putting a product on the American 
table which is beyond reproach. 
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Let Shari Lewis Storybook 
tell customers’ children 
about Multi-Vitamin 
Fortified Milk 


Put TV personality Shari Lewis on your sales force with this 
exciting, profit-producing promotion package. For the first time, 
a merchandising tool for selling fortified milk to your single largest 
group of consumers... children! Shari and her famous puppet, 
Lamb Chop, take children and adults on an entertaining trip 
through Vitamin Storybookland in the colorful Vitamin Storybook 
designed especially for children. Shari and Lamb Chop explain 
the need for vitamins and minerals to keep energy high. Cash 
in on the popularity that won Shari Lewis the 1960 Peabody 
Award for children’s programs! This all-inclusive promotion pro- 
gram also includes merchandising ideas to doctors, schools, etc. 
This is one more example of 
the merchandising help you've 
come to expect from General 
Mills. To get your kit and more 
details, see your local General 
Mills representative, or write: 





DAIRY 
Mills |) propucts 


Specialty Products 
Division 
Minneapolis 26, Minnesota 
Write No. 115 on Reader Service Card 


115 











Like having an extra pair of arms! Two versatile 
scrub mates, designed especially for dairy use. 
Both feature bristles of tough, long lasting DuPont 
Tynex nylon, blocks of sturdy, impact resistant, 
solid plastic. Both in sanitary white for highest 
standards of sanitation. 


SaniTanker is especially designed for cleaning vats, 
kettles, and small holding tanks, while the Super Gong 
is an all-purpose scrubber for coils, walls, sinks, etc. 
Both have curved faces and widely flared bristles for 
easy cleaning of corners and curves. 


Get Oxco’s Super Gong and Oxco’s SaniTanker from 
your Dairy Supply or Hardware Jobber. 





OX FIBRE BRUSH COMPANY, INC. 
FREDERICK Established 1884 MARYLAND 


oxco San:Tanker 





Write No. 116 on Reader Service Card 
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MILK CONCENTRATES 
(Continued from Page 52) 


known that preheating or forewarming milk before 
putting it in the vacuum pan greatly increases the 
stability against coagulation of evaporated milk dur- 
ing sterilization. The reasons are not known. Regular 
evaporated milk develops enough viscosity to hold 
the fat in suspension and to prevent the solids-not-fat 
from settling out. This condition is necessary also 
for concentrated milk sterilized by the high-tem- 
perature short-time method. The viscosity of this 
product is usually low and for this reason it may 
be critical in the early stages of storage. During 
preheating there is an increase in the size of the 
particles in milk; this involves chiefly the protein 
particles, and the fat is also involved. The size of 
these particles is dependent, within certain limits, 
on the time and temperature of heating; the more 
severe the heating, the larger the particles. Of 
course there is an upper limit, beyond which they 
do not increase in size. 


In our studies we have preheated milk for 30 
minutes at 180° and for as little as two seconds at 
180° F. Then we sterilized the milks at 285° and at 
300° and stored them at 40, 70, and 100° F. We 
determined the relative particle sizes by spinning 
samples of sterile milk in a high speed centrifuge 
—like the Babcock centrifuge, except that it can be 
made to spin faster and produce greater forces. As 
this centrifuge was spinning, we took pictures of 
the settling sediment at different times. Large par- 
ticles formed a deeper layer of sediment than the 
small particles. Of course, the time of spinning the 
centrifuge was also considered. We made some 
curves which showed that as the temperature of 
preheating was increased, the particles became 
larger. There may have been changes, also, in the 
shape of the particles. 


We started with raw milk presumed to have 
casein particles with an average diameter of about 
100 microns (~about 0.00004 in.), but we found 
particles in the final sterile concentrate with an 
average diameter of 2000 microns (about 0.00008 
in.). In other words these particles had increased 20 





times in diameter, due to preheating, homogenizing 
and sterilizing. They had become microscopically 
visible. These particles were counted and found to 
be sufficiently numerous to account for all of the fat, 
casein and denatured serum proteins. The fat plays 
an important role in fixing the final structure of the 
particles found in sterile concentrated milk. When 
samples of concentrated milk were centrifuged im- 
mediately after sterilization, from one-third to one- 
half of the fat was found with the protein in the 
sediment. A stable fat-protein union was formed 
during homogenization. When gelled samples ot 
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milk were centrifuged, practically all of the fat was 
found with the proteins in the sedimented layer. 


The microscopic appearance of sterile concen- 
trated milks was observed during gel formation and 
it was found that the larger particles formed groups 
of twos and threes and these joined to form larger 
groups. As these groups grew to form a sponge-like 
network, their movement was no longer detectable 
under the microscope. These large particles, formed 
during gelation, were thrown down very quickly 
during centrifugation. 


We centrifuged whole milks which had been 
in storage for about two months and were surprised 
to find that the protein particles had decreased in 
size during storage at 70 and 100° F., but there 
were only slight changes at 40° F. storage. This is 
an example of sterilized milk being in a restless 
stage. All bacteria had been destroyed as indicated 
by usual methods for showing their destruction, 
yet the structure of the protein particles changed. 
There are also signs of other biological life, re- 
appearing in sterile milks during storage, such as 
the reactivation of the enzyme, phosphatase. These 
studies are being continued on sterile concentrated 
milk with hopes of getting some clues concerning 
the causes of gelation. 


It is questionable if we can prevent gelation in 
concentrated milk at elevated storage temperatures 
and have a product of acceptable palatability. There 
may be an optimum time-temperature combination 
for processing and for sterilizing that may retard 
this defect. The best and most practical combination 
has not been reported, that is, the one that affects 
the flavor and structures of the product the least and 
maintains them the longest. Our present experience 
indicates that the product must be refrigerated 
during storage and the temperature required will 
depend upon the duration of storage. 


Finally, we may need to revise our ideas about 
the shelf-life of sterile fluid milk products. We may 
be demanding the maintenance of storage qualities 
that are difficult, if not impossible, to achieve. At 
80 to 100° F., fluid milk products quickly develop 
off-flavors and the objectionable brown color. In fact, 
this color develops in dried milk powders at high 
storage temperatures. In so far as is known, the 
natural flavors, nutritional properties, and physical 
characteristics of the more simple foods cannot be 
maintained at high storage temperatures for rela- 
tively long periods. This has been emphasized by 
authorities during the past decade. The logical, 
simple, and better way is to use refrigeration to 
preserve, insofar as possible, the desired properties 
of sterile fuid milk products. Undoubtedly, physical 
and chemical stability are associated with flavor 
stability. 
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Put 
Tennis 
Champ 
Tony 
Trabert}™ 
on 

your |@ 
sales 
force # 


Let Tony Trabert, 

Men's Tennis Singles 
Champion, tell the 
fast-moving vitamin and 
mineral energy story to 
your customers with this 
powerful, profitable pro- 
motion. He explains how 
Multi-Vitamin Milk supplies 
him with the energy a 
tennis piayer needs... the 
kind of energy everyone 
needs from babies to 
grandparents. Tony Trabert 
tells how you can keep your 
brand of Multi-Vitamin 
Milk before the public. 
Send for your promotion 
package today! 






This is one more example 
of the merchandising help 
you’ve come to expect 
from General Mills. 

To get it and more 

details, see your local 
General Mills 
representative, 

or write: 





DAIRY 
Mills PRODUCTS 


Specialty Products 
Division 
Minneapolis 26, Minnesota 
Write No. 117 on Reader Service Card 
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An AMERICAN MILK REVIEW Monthly Feature 





Milk Cryoscopes Adapt 
To Uniform Procedures 


By B. C. WIGGIN 


Mux. freezes rather uniformly 


at about 31° F. This is due to 
dissolved minerals in the natural 
water of the milk. Added water 
dilutes the concentration of these 
minerals and the freezing point 
goes up toward that of pure water. 
One percent of added water thus 
equals approximately 0.005° C. 
This is 5 “millidegrees.” 


Without good technique or 
equipment, it is quite possible to 
freeze the same sample twice in a 
row and get different results. Du- 
plicate samples may vary by 10 
or even 20 millidegrees. This is 
equivalent to about 2-4 percent 
added water. 


The AOAC and APHA recognize 
this and call for uniform freezing 
procedures. By following uniform 
procedures, one can freeze samples 
to one millidegree precision, which 
is 0.2 percent added water. 


For a 1-millidegree thermometer 
to read accurately, a constant, uni- 
form temperature must be produced 
about the sensor or “bulb” for 15- 
30 seconds or longer. Fortunately, 
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there is a pause of constant tem- 
perature during freezing, as water 
cools down. The pause is not sharp 
or clear unless it is preceded by 
“supercooling” and instant freezing. 
Supercooling occurs when water 
remains liquid below the freezing 
point. 

Supercooled water is somewhat 
unstable and freezing is easily in- 
duced. The sharpest and clearest 
pauses or “plateaux” occur when 
supercooling is carefully controlled 
and instantly, but carefully, upset. 


Care in the control of this freez- 
ing curve and plateau is essential. 
The criteria of selecting a good 
milk cryoscope are focused on how 
well that instrument controls a 
standardized uniform freezing 
curve. 

In some equipment, engineering 
and model changes have stretched, 
or warped, the classical freezing 
curve. Comparisons between labo- 
ratories are, at times, difficult, if 
not impossible. 


New equipment and instructions, 
however, have been designed 


around a Uniform Universal Freez- 
ing Curve. Each sample is frozen 
in exactly the same manner. The 
operators interpretation is mini- 
mized, and 1 millidegree, or 0.2 
percent differences in added water 
are readily observed. 


Here are some criteria to help 
in the selection of a reliable cryo- 
scope. Most of these points refer 
to the Uniform Universal Freezing 
Curve. 


Pre-Chill Chamber: This gives 
every sample the same thermal 
history, so that it will freeze at 
the same temperature. Users of in- 
struments without a built-in cham- 
ber should make up an ice water 
bath, being careful in lifting the 
test tubes out, not to drip water 
back into untested samples. 


Fast-Cool: A reasonable variation 
in cooling rate can be tolerated. 
This should run from about one- 
half to two millimeters of scale per 
second. Outside of this range, heat 
loads from the test tube and ther- 
mometer may differ enough to 
affect the final freezing plateau. 
Continuous stirring of the bath 
around the sample tube, rather than 
intermittent bubbling or squirting 
probably gives the smoothest and 
best cool-down. 
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Slow Cool: The degree of super- 
cooling before freezing has a 
definite effect on the final freezing 
point. Every effort should be made 
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to have uniform supercooling 
throughout the sample, as well as 
fram one sample to the next. 


The Freeze “Pulse”: It is desir- 
able to have freezing occur simul- 
taneously throughout the entire 
sample with as much of the sample 
turning to ice instantaneously as 
possible. 


Meter Zero: As in any measur- 
ing technique, establishing the base 
line, or zero point, is very import- 
ant. Well-made electric thermome- 
ters have no “kicks,” drifting or 
contact potentials. 

Different samples vary in devel- 
opment of their “plateaux.” How- 
ever, identical samples ultimately 
reach the same values, if they have 
been taken through the previous 
steps carefully. For example, stand- 
ards develop differently than milks, 
which are slower to reach the peak. 

A temporary plateau may be 
reached or there may be none at 
all as the sample moves toward X 
in the diagram. Heat continually 
flowing into the sample will pro- 
duce a different plateau from that 
where the heat flow is always out- 
ward to the bath. 


Refrigeration: Bath temperatures, 
although exhibiting only a small 
effect on the sample should hold 
constant to about 1° C. Any kind 
of reliable refrigeration is satisfac- 
tory. 

Modular Construction: A recent 
development has been a light- 
weight portable cryoscope using a 
Dewar flask for refrigeration. A 
bath is quickly made from chipped 
ice and salt in two or three minutes 
if the ingredients are at hand. This 
bath will hold temperature for up 
to a day of testing. 


User Training: Some manufac- 
turers run and_ refresher 
aimed at building uni- 
formity of technique, so that inter- 
lab tests are useful. This is the 
purpose of the Advanced Institute 
of Milk Cryoscopy and its Regional 
Schools. Users of any cryoscopes 


schools 
courses 


are welcome. 


The Uniform Universal Six-Step 
Technique is taught wtih the of- 
ficial or unofficial blessing of the 
departments of Health and Agri- 
culture. 


Write No. 119a on Reader Service Card 
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VERLEY’S (646) 0) 21,") 
COTTAGE CHEESE 


COAGULATOR 


add a touch of (KOU). . . 
to your operation! 
“Gives Twenty Carat Performance’ 


Assure your profit picture . . . Verley’s famous 
Golden Cottage Cheese Coagulator, designed to 
uniformly give your cottage cheese finer flavor 
.. . $0 good tasting, so good looking . . . naturally 
appealing with large tender curds and excellent 
keeping qualities. You'll get good solid sets every 
time, because the Golden Cottage Cheese Coagu- 
lator goes to work before the milk reaches the 
high acidity of bacteria souring. 

For larger yields of better cottage cheese and a 
lower cost operation. . . check first with Verley! 






safeguard your operation with 
VERLEY CULTURE KI 


and uniformity . . . ideal for all your Culture Products! 
Verley Culture Kits are packed to guarantee maximum 
protection from all types of contamination plus contin- 
uous and pure propagation for a full two weeks. Kit 
contains 14 uniform, accurately weighed envelopes for 
14 transfers. Order your first Kit. . . $5.95 F.0.B. 


DISTRIBUTED NATIONALLY BY CREAMERY PACKAGE MFG. CO. 





PRODUCTS DIVISION 





ALBERT VERLEY & COMPANY 
1018 S. Wabash Avenue, Chicago 5, Illinois 


Write No. 119 on Reader Service Card 
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A MILK BASE 
LIQUID DIETARY 


SUCCESS 
STORY! 





TOV 









8st vaste veT’ Bi 


Quarts fry: 500 


Ds 
The Dairy Dietary 
for your low calorie market 
CONSUMER 
APPROVAL! 


Best taste yet! 


NO RETURNS! 
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BEST PROFITS! 





Eighty seven of the Nation’s finest 
Dairies are finding TRIM-900 to be 
the highly profitable answer to 
their customer’s demands for a true 
dairy-based LIQUID DIETARY. Two 
Dairies of this group have sold 
3,477 cases of TRIM-900 in less 
than ninety days. With best taste 
yet, no returns, an 8 oz. CONVEN- 
IENCE size and a quart ECONOMY 
size, the “sales-power” of the TRIM 
label Plus low cost make TRIM-900 
a top profit item addition to your 
Dairy “line.” 


PHONE, WIRE, WRITE 
FOR TASTE SAMPLE 


NOW! 





Trim Food Products Co., inc. 
4505 State Line Kansas City, Mo. 
Write No. 120 on Reader Service Card 
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Divco Delivery Trucks 
Feature Perkins Diesels 


BOTH THE Divco Snub-Nose 
house-to-house delivery truck and 
the larger, forward-control Dividend 
models feature factory-installed Per- 
kins four and six cylinder diesel 
engines. The manufacturer states 
that the major advantages of diesels 
for delivery truck applications are 
(1) fuel economy (2) exceptionally 
high torque at the lower operating 
speeds, where it is needed in de- 
livery trucks; (3) substantially long- 
er engine life between overhauls 





Perkins 


with reduced maintenance. 
engines have good power-to-weight 
ratio measuring up to Divco’s high 
standards of multi-stop engine per- 


formance, says the maker. They 
make the following recommenda- 
tions: Perkins Model 305 6-cylinder 
diesel engine is recommended for 
heavier G.V.W. Models of the 
Divco Snub-Nose and Dividend 
Series trucks and for longer routes. 
The 4-cylinder Perkins Model 203 
is recommended for both Divco 
Snub-Nose and Dividend Models 
with less than 10,000 pounds G.V.W. 
and where long periods of idling 
are experienced. 


Divco trucks are specifically de- 
signed for multi-stop delivery, have 
cargo capacities from 136 cubic feet 
to 585 and payloads of 1,500 to 
10,000 pounds. Divco trucks are 
available with factory-installed in- 
sulation and refrigeration and are 
sold throughout the United States 
and Canada. 


Write No. 120a on Reader Service Card 


Electronically Controlled 
Bulk Filler for Cottage 
Cheese 


A NEW electronically-controlled 
bulk filler for cottage cheese has 
been announced by Anderson Broth- 
ers Manufacturing Company. This, 
says the manufacturer, is an im- 
proved type over the original model 
which was shown at the Dairy In- 
dustries Exposition in Chicago last 
November. The new unit will be 
known as the Anderson Model 527 
Bulk Filler for filling 5, 10, 30 and 
60 pound tubs, cans or similar con- 


tainers. Pump drive unit for Model 
527 is variable with a 22 to 220 
r.p.m. output. The actual pump 


head is similar to the standard 8- 





vane Model 520 Sanitary Pump with 
its 20 gallon per 100 r.p.m. displace- 
ment. The metering-counter is elec- 
tronically controlled and is designed 
to dispense quantities from a two 
pound minimum to a maximum of 


60 pounds per cycle. The product 

cut off at the nozzle, states the man- 

ufacturer, is always sharp and clean. 
Write No. 120b on Reader Service Card 


Improved Flannel 
Milk Filters 


FOOD FILTERS CORPORA- 
TION, manufacturers of Superior 
milk filter bags, tubes, and flats, 
has improved its products by the 
introduction of new sewing methods 
and the use of the finest flannel 
obtainable. 


In the new type of stitching used 
on Superior filters, the over-edge 
stitches are closer together and the 
stitches go further into the flannel. 
As a result, the finished seam is 
stronger and wider, able to resist 
higher fluid pressures. Raveling is 
eliminated, and there are no loose 
threads in the milk. 





The quality of the flannel used 
is another point of superiority. First- 
run flannels are used, without any 
seconds or mill ends. There are 
three specifications: bleached flan- 
nel, double-, or single-napped con- 
struction. Superior milk filter bags, 
tubes and flats are manufactured to 
fit all types of milk plant equipment 
and pipeline milking units. 


Write No. 120c on Reader Service Card 


American Milk Review 














Bally Walk-In Coolers at 
Garden State Park 


HARRY M. STEVENS, INC., 
has installed two Bally all-metal 
sectional Walk-Ins in their kitchen 
at Garden State Park, the race track 
located in Camden, New Jersey, 
to provide additional food-storage 
space which will be required to 
serve the million or more patrons 
attending the race track during the 
racing season. 

The Walk-Ins, in the main com- 
missary, will provide the additional 
bulk storage space needed by the 


—" 


 —_ 





restaurants and snack bars located 
throughout Garden State. One of 
the Walk-Ins is low-temperature 
and will be used for storage of 
frozen fruits, vegetables, baked 
goods, and ice cream. The second 
is a Walk-In Cooler which will be 
used for the storage of fresh meats. 
The extra refrigerated space will 
facilitate the flow of supplies to the 
various stands and kitchens, and 
will maintain sufficient stores on 
hand to take care of increased at- 
tendance on weekends and holidays. 


Write No. 12la on Reader Service Card 





Drink Milk at noon and get a FRESK 
refreshing lift. You always need 

Protein. Thats why you never 

outgrow your need for Milk 


Get the Milk idea. 3 glasses every day 


Protein Lift 


THE American Dairy Associa- 
tion is now sponsoring the second 
of its three promotions in its adver- 
tising program. The program em- 
phasizes “protein” as the valuable 
element in a beverage, obtainable 
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the new WESTFALIA RN-9004: 











First -7<SEAL 
HIGH CAPACITY CLARIFIER 


Now get truly high capacity clarification with 
all the well-known “Liquid-SEAL” advan- 
tages. The new WESTFALIA 44,000 Ib- 
per-hr RN-9004 is tops in clarification 
efficiency and economy — for continuous or 
intermittent bulk tanker unloading without 
costly seal burnouts... fast tank-to-tank clar- 
ification at no pressure drop...clarification in 
HTST, eliminating extra feed pump. No 
doubt about it —the RN-9004 will do a better 
job for you. 
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First RN-9004 Clarifier installation: at Irvindale Farms, Atlanta, Ga., 
RN-9004 unloads bulk tankers efficiently and rapidly (80 gal/min) at 38-40 F. 


Write for new catalog describing the RN-9004 and complete WESTFALIA Dairy Processing line 


CENTRICO 
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75 WEST FOREST AVENUE, ENGLEWOOD, N. J. * Phone LOWELL 9-0755 
WESTERN DIV.: 3315 CAXTON COURT, SAN MATEO, CALIF. * FIRESIDE 5-7065 


Write No. 121 on Reader Service Card 
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primarily from milk. The campaign 
is based upon consumer acceptance 
of protein. The promotion began 
in February with Protein Snack; 
the second promotion, Protein Lift, 
runs through July, August, and Sep- 
tember; the third Protein Nightcap, 
will run October, November, and 
December. 


The campaign is being supported 
by four-color junior page advertise- 
ments in national issues of Saturday 
Evening Post on July 1, August 19, 
and September 9, and in regional 
issues covering thirty-three states 
on July 8, August 19, and Septem- 
ber 26. 

Four-color Protein Lift tie-in ma- 
terials suitable for imprint, are 
available from the American Dairy 


Association. These range from 
truck posters to home delivery 
leaflets. 


Write No. 122a on Reader Service Card 


New Charging and 
Purging Valve 


THE Henry Valve Company has 
produced a new valve for charging 
and purging operations in refriger- 
ant lines, or other lines containing 
fluids non-corrosive to brass or steel. 


External Disassembied 
i valve with body 


. view 
Type 927 mounted exter. 





Mounted internally 
(0.0.m.). 


The valve can be installed in the 
branch of a horizontal “Tee” or in 
the end of a vertical “Tee” located 
in a high point in the system, for 
purging; for charging, it may be 
similarly mounted in any suitable 
position. 


Write No. 122b on Reader Service Card 


Dual Temperature 
Display Cabinet 


THE Percival Refrigeration and 
Manufacturing Company, Inc. 
manufactures an “all-in-one” dis- 
play for complete lines of dairy 
products, milk, cheese, ice cream, 
etc. There are two completely sep- 
arate refrigeration systems within 
the unit, so that optimum tempera- 


tures are maintained for the various 
products, without freezing of milk 
or softening of ice cream. Two 
inches of Styrofoam insulate the 
dairy products section from the ice 
cream section. 


The cabinet is 95 percent frost- 
free, and operates on standard 115- 
volt, 60-cycle, single-phase current. 
There is a one-year warranty on 
condensing units. 





Write No. 122c on Reader Service Card 


Compact Valve Positioner 
For Diaphragm Valve 
Actuators 

A NEW 100N Precisor Valve 


Positioner was built to provide in- 
dustry with a versatile, compact 





instrument which is designed to 
mount on all makes of diaphragm 
valve actuators. The several op- 
tions may be had either singly or 
in combination, to give greater flexi- 
bility. Field calibrations are simple 
and precise. Liquid level and press 
roll loads are typical of the vari- 
ables that may be handled when the 
instrument is used as a transmitter- 
controller. The manufacturer, Tay- 
lor Instrument Company, reports 
satisfied users. 


Write No. 122d on Reader Service Card 


Economical Milk Tank 
Gauge for Bulk Milk Tanks 


THE Liquidometer Corporation 
has developed a new economical 





milk tank gauge designed to 
measure milk in bulk milk tanks. 
Equally suited to other applications 
where rigid sanitary requirements 
apply, such as liquid food products, 
all parts within the tank of the 
Model 580 are made of easily clean- 
ed stainless steel. Tank-site indica- 
tion is provided by a dial and point- 
er type indicator. 





A magnetic coupling in the new 
unit provides precision drive action 
to transmit float and arm move- 
ment to the indicator, with the de- 
tachable float arm designed for 
permanent alignment. Accuracy is 
within one-half of one percent. With 
sleeve and dome assembly perma- 
nently welded to the tank, the indi- 
cator and its mechanism are held 
within the sleeve with only three 
screws. Removal of the indicator 
mechanism does not take the tank 
out of service. 


Write No. 122e on Reader Service Card 


New Pressure Transmitter 


THE NEW Taylor 212T Tran- 
scope Differential Pressure Trans- 
mitter is introduced as a companion 
to the existing servo-operated pneu- 
matic instruments. The main fea- 
tures of the instrument are its 
ability to extract the square root in 
flow measurement (by simple cali- 
bration) and the large scale indi- 
cation. When used with computers, 
the availability of linear flow signals 
from flow transmitters saves the 
cost and complexity that is normally 
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encountered when a square root 
extraction step must be performed 
as with a conventional differential 
pressure type flow transmitter. The 
manufacturer states that standards 
expected of a first quality force- 
balance differential pressure trans- 
mitter have been built into both the 
blind and the indicating models. 





Write No. 123a on Reader Service Card 


New Merchandising Hood 
For Diet Food Product 


THE Weyerhaeuser Company, 
Boxboard and Folding Carton Divi- 
sion, has developed a new mer- 
chandising hood designed to set off 
the new diet food product at the 


point-of-sale as a special product, 
not to be confused with a regular 
fluid milk purchase. It affords bet- 
ter merchandising, says the manu- 
facturer, by messages on the top 
and side panels of the hood without 
consuming additional cabinet space. 


McDonald’s Cooperative Wairy 
Company has adopted the new 
“hood” as illustrated for their new 
chocolate and vanilla 900 Calorie 
Diet product. 

Write No. 123b on Reader Service Card 
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HOW YOU CAN REDUCE OVERHEAD WITH 
JABSCO PUREFLO,, SANITARY PUMPS 


Food and dairy processors enjoy substantial reductions in 
initial cost, cleaning time and maintenance expense with 
the newly expanded line of Jabsco Stainless Steel Pumps. 
With only one moving part — a single, resilient impeller — 
Jabsco Pureflo Pumps are available in four basic capacities 
— 10, 25, 50 and 100 GPM —to provide the proper flow for 
practically any product transfer job. Pureflo Pumps are 
designed as close-coupled motor pump units or pedestal 
mounted ball bearing pumps, and are available with standard 
impellers or special high pressure impellers for higher head 
applications. The flexible impeller is non-toxic, tasteless and 
odorless, while parts in product contact are stainless steel, 
precision machined, passivated and highly polished. Sanitary 
Acme Thread ports in all models; 10 and 25 GPM units also 
available with Clean-In-Place ports. Get the cost-reducing 
story from any of the over 1000 Jabsco distributors in the 
U. S. and foreign countries. 

Write for illustrated brochure and technical information. 


Instantly self-priming 
Clean, sanitary design 
Compact and portable 
Pumps either direction 
Highly adaptable 

No foaming or churning 





Typical Pureflo Motor Pump Unit 


SABSCO. PUMP COMPANY 


1485 Dale Way, Costa Mesa, California 


Write No. 123 on Reader 





Service Card 
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Saving in Load and 
Return Dairy Form 


TRANSKRIT CORPORATION 
describes the new load sheets, which 
they have developed for Wawa 
Dairy Farms, which effect a saving 
by being usable for two successive 
days, instead of the daily forms 
which had been previously used. 





The new Transkrit spot carbon 
form is designed for pegboard ap- 
plication. A double column for 
loading, by means of spot carbon- 
ization, enables the dairy to list one 
day’s load in the first column, with- 
out this information appearing on 
the second day’s sheet. The form is 
20% inches long and lists 97 dairy 
items, with provision for eight write- 
ins and an adjustment. Folds and 
perforations provide two individual 
load sheets and an office master 
form, and the separate returns form 
gives a double list consistent with 
the master list. There is a daily 
settlement form on the back. They 
call attention to the special red spot 
carbonization ink used, as a meas- 
ure designed to discourage record 
tampering. 

Write No. 1240 on Reader Service Card 


Related Design 

Trailer Axles 

WITH THREE new series of 
Trailer Axles added to its famous 


TK Series, Rockwell-Standard Cor- 
poration now offers a complete fam- 


ily of “Related Design” Trailer 
Axles. These three new series, 
known as the TH, the TR and the 
TU Series, added to the TK Series 
provides a capacity range from 
14,000 Ibs. to 30,000 Ibs. 






—— 


TH-SERIES 
wa 


TR-Ssenies 
22,900 (8 Capacity 








TK-SERIES 





77 
TU-SERI<s 
30.000 we capacity 


The new TH Series of 14,000 Ibs. 
capacity will accommodate both 
single and dual wheel applications. 
Light in weight yet rugged in con- 
struction, it permits maximum pay- 
loads for the efficient operation of 
such trailer types as vans, low beds, 
auto haulaway units and other wide- 
track applications, according to 
Rockwell Engineers. 


The famous TK Series provides 
for capacities up to 20,000 Ibs. 

The new TR Series offering maxi- 
mum payload and safety provides 
for loads up to 22,500 lbs. capacity, 
while the new TU Series is capable 
of handling 30,000 lb. capacity loads 
with ease. 


Rockwell also produces a “Power- 
Take-off” Trailer Axle which pro- 
vides power for refrigerated units 
and a complete line of standard Mil- 
itary Trailer Axles with capacities 
ranging from 10,000 to 36,000 Ibs. 

Write No. 124b on Reader Service Card 


Cleaning Farm Bulk Tanks 


WYANDOTTE CHEMICALS 
CORPORATION is issuing a free, 
four-page folder entitled ‘Brighter 
3ulk Tanks in Less Time and 
Safely” and a moisture-resistant di- 
rection card which can be posted 
in the milkhouse next to the farm 
bulk tank, to dairy plants and milk 
producers. Tho title of the card is 
“Six Steps to L- w Bacteria Counts.” 


Both the fo'uer and the card de- 
scribe the special slurry method de- 


veloped by Wyandotte for cleaning 
and sanitizing farm bulk tanks, 
which they call “Krometizing.” 


The products recommended for 
use with the “Krometizing” method 
are Wyandotte Kromet, a _ chlor- 
inated cleaner, and Wyandotte An- 
tibac, a mildly acidic, fast-acting 
bactericide. They are also recom- 
mended for washing and sanitizing 
milking machines, parts, utensils, 
pails and strainers. 





Other farm cleaning products de- 
scribed in the folder are Wyandotte 
Cle-Chlor, a chlorinated product for 
in-place cleaning of pipeline milking 
systems, and Wyandotte Servac, an 
all-purpose liquid acid cleaner for 
removing milkstone and mineral 
films. 

Write No. 124¢ on Reader Service Card 


Multi-Speed Rotary Pump 
Drive With Removable 
Side Panels 


THE CP Sanitary Multi-Speed 
Rotary Pump Drive is offered by 
the Creamery Package Manufactur- 
ing Company for use with CP 
Stainless Rotary Pumps No. 3, 4 














TODAYS PROSPECTS TODAY 


The 1961/62 edition, 
the twenty-seventh annual, 
of Dairy Credit Book is 
now available. Nowhere is 
there as up-to-date a list 
of prospects for your line. 
It is a time saver and a 
money maker. Write for 
particulars now. 


DAIRY CREDIT BUREAU 


1740 Greenleaf Ave. 
Chicago 26, Illinois 


DAIRY e 
CREDIT 
t BUREAU 








For Your Personal Copy of 
AMERICAN 






REVIEW 


Each Month — Subscribe Now 


United States, Canada and Possessions 
Postal Union of Americas and Spain... 
Other Foreign 


$3.00 per year 
4.00 per year 
5.00 per year 


Write: Fulfillment Manager 


92 WARREN ST. NEW YORK 7, N. Y. 
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and 6. Of stainless steel construc- 
tion throughout, it provides a cov- 
ered compartment for the motor and 
drive. Removable side panel per- 
mits easy servicing. The drive hav- 
ing a speed ratio is readily 
adjustable for varying pump capaci- 
ties. Locking and sealing at maxi- 
mum and minimum speeds for 
pasteurizer timing applications is 
also provided. Twelve models are 
available with capacities up to 200 
GPM or 100,000 pounds per hour. 
Write No. 125a on Reader Service Card 


Refrigerated Display Cases 
Increase Sales of Carry- 
Home Foods and Ice Cream 


SALES HAVE been increased 
by Hot Shoppes, Inc., Washington, 
D. C., by the installation of three 
refrigerated display cases manufac- 
tured by Bally Case and Cooler, 
Inc., in their Shirlington Pantry 
Shop in Arlington, Virginia. 





The cases were placed adjacent 


to the cashier’s booth. Two of 
them are Bally Low Temps, open 
style, glass front, self-service low 
temperature cases, designed espe- 
cially for ice cream and frozen 
foods. The third case is a Bally 
Servicold, an open style self-service 
case designed to operate at normal 
temperature for the display and 
storage of delicatessen and dairy 
items. Customers, while paying 
their restaurant bills are attracted 
by the display, with a resultant in- 
crease in sales of take-home items. 
The cases are finished in acid-re- 
sisting porcelain, in a color to har- 
monize with the color scheme of 
the restaurant. 

Write No. 125b on Reader Service Card 


Freezer Tape for Cold 
Locker Packaging 


PERMACEL is’ now manufac- 
turing an improved tape for cold 
locker packaging of meat, fish, poul- 
try, ice cream and other foods. 


The new tape has better adhe- 
sion and higher tensile strength than 
its earlier products. It is odor-free 
and is designed for use at room 
temperatures as well as freezing 
temperatures. The tape takes pen- 
cil, ink, crayon, or rubber stamp, 


adhering to cellophane, butchers’ 
paper, glassine, parchment, kraft 
paper, chipboard, and corrugated 
board. 


Write No. 125¢ on Reader Service Card 
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Tanks for Heating or 
Cooling Liquids 


THE CP Series “90” Milti- Proc- 
ess Tanks are described in a builetin 





just released by The Creamery 
Package Mfg. Company. The tanks 
are designed for heating or cooling 
such liquids as buttermilk, soups, 
or other heavy-bodied products. 
They are made to withstand ten 
inches of vacuum or 15 P. S. I. pres- 
sure, and are constructed of stain- 
less steel. 
Write No. 125d on Reader Service Card 


A New Application of 
Chelation to the Dairy 
Industry 

UTILITY CHEMICAL COM- 


PANY announces a new application 
of chelation to the dairy industry 
which they claim introduces perma- 
nent sequestration of water-borne 
minerals causing hard waters to re- 
main permanently clear. The result- 
ing benefits are smoothness and 
brightness of machine interiors, and 
elimination of rust and scale. Liter- 
ature dealing with chelation is ob- 
tainable from the company. 


Write No. 125e on Reader Service Card 


Unusual Test for 
Dual-Temp Dairy Case 


A PERCIVAL Dual-Temp dairy 
case is keeping all dairy products 





at “exactly the right temperature” 
even though it is in an wunpro- 
tected, outside location with official 


Weather Bureau readings of up to 
102 degrees. 


The unplanned torture test is tak- 
ing place at McGuire Oil Company 
on Iowa Highway 92 near Council 
Bluffs. While it is intended as an 
indoor case, owner Mark McGuire 
found the demand for its conveni- 
ence so great that he put it in serv- 
ice “as is” because materials had 
not arrived for a planned fiberglass 
shelter for the case. 


“Despite the fact that the 
doors are being opened constantly 
throughout the day, all dairy prod- 
ucts are remaining at exactly the 
recommended temperature,” Mr. 
McGuire said. 


The Dual-Temp, manufactured by 
Percival Refrigeration & Manufac- 
turing Co., Inc., Boone, Iowa, and 
sold exclusively by C. E. Erickson 
Co., Inc., Des Moines, represents a 
new concept in dairy products mer- 
chandising. Both milk and ice cream 
are displayed in one windowed case, 
containing two separate refriger- 
ating systems. 


The Dual-Temp reduces space re- 
quirements, while permitting visual 
mass display without freezing of 
milk or softening of ice cream, ac- 
cording to the Percival Company. 


Write No. 125f on Reader Service Card 


Danger of Electrical Shock 
Reduced on Refrigerated 
Trucks 


A SPECIAL safety interlocked 
receptacle, and switch and plug 
combination is manufactured by 





Russell & Stoll Company. It is said 
to reduce the dangers of electrical 
shock on refrigerated trucks during 
terminal loading operations, and is 
therefore specially suited to the 
needs of the dairy, ice cream and 
perishable foods industries. 


The plug is never “live” or ener- 
gized while being handled by the 
routeman. The receptacle and switch 
device installed at the loading 
source is the power source. The 
plug must be inserted first, before 
the switch can be turned to “on,” 
ensuring safety. The switch must 
be turned to “off” before the plug 
can be disengaged. This obviates 
chances of electrical shock to the 


125 





routeman or flash damage to equip- 
ment. 

The receptacle-switch unit can be 
furnished also with a circuit breaker 
to protect against overload and 
short circuit. 

Write No. 126a on Reader Service Card 





NEW LITERATURE 


PIPELINE MILKING SYS- 
TEMS. A 24-page brochure offered 
by The DeLaval Separator Company 
provides a practical guide to the 
planning of a pipeline milking sys- 
tem. It details the factors involved 
in selection of a particular system 
and describes the procedure used 
and the advantages of all systems in 
common use. It indicates that plan- 
ning a system involves the size of 
the herd, available labor supply, 
financial resources of the individual 
farmer, the housing system em- 
ployed and farmer’s personal prefer- 
ences. Three types of housing used 
in pipeline milking are discussed: 
A plan in which the stanchion barn 
is used for both milking and hous- 
ing; a plan in which all cows are 
milked in the stanchion barn but 
some are housed in a loafing shed, 
and a plan in which cows are 
housed in a stanchion barn but 
milked in an adjacent parlor. Four 
types of parlors are described and 
discussed: side-opening, U-shaped, 
walk-through and the herringbone 
parlor. 

Write No. 126b on Reader Service Card 


* 
CLEANING PRODUCTS. Six 


full pages recently released informa- 
tion on Wyandotte products for 
heavy-duty Transportation Mainte- 
nance Cleaning are presented in a 
colorful, illustrated folder. One sec- 
tion provides detailed information 
for vehicle washing, steam cleaning, 
paint removal, radiator cleaning and 
engine cleaning, soak cleaning of 
engine blocks and housings, carbon 
and rust removal, the cleaning of 
carburetors and fuel pumps, and in- 
place cleaning of engines. Another 
is devoted to the cleaning of floors, 
walls, windows, lighting fixtures, 
floor cleaners and floor finishes, fea- 











turing an all-purpose floor absorbent 
that prevents skidding of vehicles 
in or about the repair shop or plant. 
Write for information. 

Write No. 126c on Reader Service Card 


FARM BULK MILK COOL- 
ING TANKS. A colorful four- 
page spread and a 16-page revised 
instruction manual outlines features, 
specifications, and quality of the 
stainless steel Van Vetter farm bulk 
milk cooling tanks. Special empha- 
sis is highlighted on a “Van Vetter 
First” — the application of an ambi- 
ent compensated indicating temper- 
ature controller. Clearly defined are 
instructions on refrigeration instal- 
lation, electrical wiring, operating, 
cleaning and bactericidal treatment. 
Tanks are available with or with- 
out refrigerant unit. 

Write No. 126d on Reader Service Card 


STORYBOOK. Shari Lewis, 1961 
Peabody award winner for top chil- 
dren’s show performer, has authored 





a dairy promotional booklet for 
children featuring “Fun and Games 
and Things To Do... Plus a Little 
Learning Too!” Titled “Shari Lewis 
Vitamin Storybook,” the booklet 
contains a series of rainy day type 
games for small children designed 
to keep little minds and hands busy. 
Included are instructive facts about 
the vitamins and minerals contained 
in Multi-Vitamin Milk. Concluding 
the interesting trip through Vitamin 
Storybook Land is a message to 
mothers emphasizing the value of 
proper nutrition in a child’s every- 
day diet. This is the first Multi- 
Vitamin Milk promotion of its sort 
aimed directly at the education and 


entertainment of the milk drinking 
child. 
Write No. 126e on Reader Service Card 


PROCESSING EQUIPMENT. 
A new 24-page catalog covering the 
complete line of Westfalia Dairy 
Processing Equipment—Separators, 
Clarifiers, Butter Machines, Cheese 
Concentrators and Automatic De- 
Sludgers has been issued by Cen- 
trico, Inc. The catalog is a handy 
guide to the selection of equipment 
for varying production requirements. 
The first section describes the gen- 
eral construction features of the 
Separators and Clarifiers, together 
with operating principles of both 
the exclusive “Liquid-Seal” and con- 
ventional hermetic seal units. Com- 
plete descriptions are given for each 
machine, including capacities. 

Write No. 126f on Reader Service Card 


KEYSTONE PACKAGE BOIL- 
ER CATALOG. A 16-page catalog 
with full color cutaway views shows 
design and construction of the Key- 
stone 2-drum water tube package 
boiler for oil or gas firing. Fold-out 
pages show all details. Complete 
data are included for capacities from 
5,000 to 100,000 pounds of steam 
per hour. 

Write No. 126g on Reader Service Card 


MILKING HANDBOOK. A 
new 40-page, illustrated edition of 
the De Laval Handbook of Milking 
is now available. It covers both 
theory and practice of milking pro- 
cedures. Chapter headings include 
“How the Cow Makes Milk,” 
“Mechanics of Milking,” “Proper 
Operation of the Milker,” “Care of 
Rubber Parts” and “Bovine Mas- 
titis, Scourge of the Dairy Man.” 

Write No. 126h on Reader Service Card 
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DIRECTORY OF BRUSHES. 
One hundred and twenty-eight dif- 
ferent types of brushes and the 
manufacturers who produce them 
are listed in a new directory offered 
by the Du Pont Company. They 
describe what should be looked for 
in a brush. Their descriptions in- 
clude both common and unusual 
types of brushes. 

Write No. 126i on Reader Service Card 
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MILK SEAL 
Packed 12 to Box 


CREAM SEAL 
Packed 36 to Box 


A new, improved Neoprene Seal for use on De Laval and Sharples Hot 
or Cold Cream Separators and Milk Clarifiers. E-Mac Seals last longer 
— need replacement less frequently. 


Look for the trademark “E-Mac in the oval” on every seal — it’s your 
guarantee of a better seal. Order a trial supply now. 


Write for catalog showing our complete line of 
SEALS, PLUNGER PACKING, DAIRY BRUSHES, DAIRY 
THERMOMETERS and SUPPLIES. 


» Mae 


Available plain or duck impregnated 


DAIRY BRUSH CO., INC, 
READING @ PENNSYLVANIA 
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EQUIPMENT — SERVICES — PERSONNEL — ETC. 
To ensure appearance of your ad in a given issue, copy should be in our hands 
by the 15th of the previous month (i.e., copy in by October 15th for November issve). 


FOR SALE OR EXCHANGE (BUSINESS MACHINERY AND SUPPLIES), WANTED TO BUY, 
BUSINESS OPPORTUNITIES, SALES PROMOTION, ETC. 


lightface, per word .$ .10 Boldface, per word..... 





Minimum Charge .......... Bi 2.00 Minimum Charge ................ 3.00 
HELP OR POSITION WANTED 

lightface, per word............ $ .05 Boldface, per word.............. $ .10 

Minimum Charge ................ 1.00 Minimum Charge ................ 2.00 


BOX NO., DOMESTIC (additional)...$ .50 BOX NO., FOREIGN (addition=))........ $1.00 
(In counting the number of words, please remember to include the address. This 

applies also to box numbers.) 

DEADLINE—15th of the month preceding publication. PUBLISHED first of the month. 

No classified advertising will be accepted to run with borders or special spacing. All 

such advertisements are considered “Display” advertising and will be billed at regu- 

lar display advertising rates. (Rates and mechanical requirements on request.) 


PLEASE NOTE CHANGE IN CLOSING DATE FOR CLASSIFIED ADVERTISING. 





NOTE: Names and addresses of adver- 
tisers using blind addresses cannot be 
furnished direct from this office. Write to 
Box Number (as indicated), care of 
American Milk Review, 92 Warren St., 
New York 7, N. Y. 


NOTICE: The publisher disclaims any re- 
sponsibility for the reliability of parties 
advertising in our Classified Opportunities 
Section, or for the truthfulness of state- 
ments made in such advertisements. In 
answering such ads, ask for references 

parties are unknown personally, before 
sending money. Our readers are requested 
to assist us in keeping unreliable parties 
from advertising by reporting suspicious 
dealings. 




























We reserve the right to refuse to accept 
advertisements which we believe are detri- 
mental to the dairy industries. 






































Seal Capping Unit. STUART W. JOHN- 


EQUIPMENT FOR SALE EQUIPMENT FOR SALE EQUIPMENT FOR SALE 

NOVELTY BOXES: Stock sizes for sand 2—60 can wood vane churns; 1—40 can CLAYTON STEAM GENERATOR, Model 
wiches, pops, bars, cups and factory filled wood vane churns; 1—Kusel 10,000 pound WO-30-HP.-ul 30 horsepower oil fired. 
cones. Also, 4 Pak CARTONS for coated per hour cooler or 3,000 pound per hour Priced to sell. Have quit dairy processing 
bars and sandwiches. PAPER-PAK, INC., 50% cream HTST. Double these quantities DUNBAR & BULTMAN, Osgood, Ind. 
712 Jefferson Avenue, Buffalo 4, N. Y. for milk; 1—Stainless Steel Blaw-Knox 9-M-61 

Jv-M-61 rolls 42x120; 1—300 can glass lined storage — naman 

—_— —————_—_— ——_—_ tank; 2—1,000 pound weigh and twenty- FOR SALE: PAPER FILLERS: M. D 

STORAGE TANKS, not cold wall, stain- four can dump tank; 1—Frick 9x9 ammonia (Pure-Pak) % pint-% gallon; M. D. (Pure 
less inside, painted outside, 1000 gal. Chi- compressor; 1—K,. L. automatic sampler; Pak) automatic % gallon; Triangle Bagby 
cago Stainless, 1500 gal. Steriline, 3500 1—Mojonnier eight plate cooler stainless (Canco) R1; Triangle Bagby (Sealking) R1S 
cal. Hicks, square. H.T.8.T. DeLaval with steel; 3—-10.000 pound Stainless steel cheese Ilreco (Nested) Carton (% gallon). GLASS 
vacuum tanks, 750 G.P.H. but can be in vat with agitator and trough; 1—11,600 FILLERS: C. B. GV61 % pints-gallons 
creased to 1500 G.P.H. Vacuum FILLER, pound Stainless steel cheese vat with agi- Cc. B. Handi Jug Filler. PASTEURIZERS 
CP No. 160, 38mm, Bottle WASHER, CP tator and trough; 4—12,800 pound Stainless 150 gallon S. S. in and out; 100 gallon 
hydraulic, 8 wide. Evaporative CON- steel cheese vat with agitator and trough; S. S. in and out. PUMPS: 25BB and drive, 
DENSER, Baltimore Coil, 35 ton Frick, 2—Single row wood cheese presses; 3 55 BB and drive, 55 BB—head only (S. 8.):; 
15 ton. Scotch Marine BOILER, Leffel, gas Double row wood cheese presses; 1—Por- SEPARATORS and CLARIFIERS: DeLaval 
burner and water control, Cold milk table curd mill; 2-—-192 DeLaval Separator No. 166, Delaval No. 172 
SEPARATOR, DeLaval No. 272 TRUCK with Stainless steel bowl; 2—Viking two r MISCELLANEOUS: 650 gallon cheese vat. 
BODY, Hackney aluminum clad, 12 ft. inch whey pump; 1—1,000 gallon Horizontal Methylene Blue Tester, Babcock Tester, 
combination, 4 ft. for Ice Cream and 8 ft. insulated storage tank stainless steel in- Auto Clave, Mojonnier Sr. cabinet cooler, 
for Milk, mounted on 1953 Dodge chassis. side and out; 75—Picnic cheese hoops; United Heat Control Plate Cooler, 12 ft. 
Misc, PUMPS, FITTINGS, ELECTRIC 100—Fifteen inch cheese hoops for flats: wash tank with power brush, 8-10 gallon 
MOTORS, etc. WALNUT GROVE DAIRY, 1—Small Damrow Milk preheater; 1— can brush washer. No. 326 Cold Seal Cab- 
INC,, 2235 Frankfort Avenue, Louisville Stamviks Milk Filter. FREDRICKS MANU- inets, 1 and 3 gallon cans, 16/9 Paper 
6, Kentucky, Phone TW 5-3468. 9-M-61 FACTURING CORP., 54-11 Queens Bivd., Bottle Cases (Cumberland), 5 gallon Norris 

= city Woodside 77, N. Y. Phone OLympia 1-1000. type Dispenser Cans (Bottom Clip), Stan 
FOR SALE— Like new, used Milk CASES 9-M-61 


and BOTTLES, all types and sizes, too 


numerous to itemize in this ad, let us FOR SALE: 1500 24—% pt. tall 

















SON & CO., 611 Main St., Lake Geneva, 








sa. _M- 
know what you need. Write to: Box 187 wood ee 150 24—% pt. tall sq. wire — “ 3 — 
-M-6 cases; 400 20— g , 
—— anes onaee; 500 _—h o ce pean po MILK EQUIPMENT: 1 DeLaval No. 166 
BARGAINS FOR SALE— cases; 300 30—% pt. round wire cases; Clarifier with C. BE. Motor; —— Rewers 
The RUDERMAN MACHINERY EX- like new; 200 30—% pt. round wire cases; ben nl Aggy eg A rg 
CHANGE of Gouverneur, N. Y., one of the 600 30—% pt. round wood cases; 300 12 Centrifugal Pump, 3 HP 1700 RPM — 
largest diversified Machinery and Equip- sq. qt. Cumberland wood cases; 12 Nash Hytor Vacuum Pump size H4, "ae 
ment Dealers in America, can furnish you sd. at. wood cases; 500 sq. at. wire cases; Allie 10 HP Motor, Vacuum spray for 
with all your needs in modern ICE CREAM 500 16 at. or 9—% gal. wire paper cases. waehing van; 1 York —— ee 
and MILK AND MILK PRODUCTS PLANT Write: IDEAL DAIRY SUPPLIES CO., cooler with § S.8. plates; 1--CP Rotary 
EQUIPMENT. ELECTRICAL EQUIPMENT 4933 W. Fullerton Ave., Chicago 39, Ill Can Washer: 1 DeLaval No. 142 Separator; 
of every description also available. Our Telephone NAtional 2-4652. 9-M-61 1 CP 200 gal. Homogenizer; 1—CP Bantam 
PRICES ARE RIGHT... but a fraction — — Bottle Soaker; 1—6-18 Cherry-Burrell Bot- 
of the original cost. Write, wire or phone FOR SALE: 3-1960 Jennings Milk Vend- tle filler right hand feed; 1—Midwest cap- 
your needs. Full information and prices ing Machines. Never used. 1—15 H.P. ping unit Model 6-16 RH; 1—4%x4% Vilter 
will be promptly supplied. Lookout Scotch Marine boiler retubed 1 Ammonia Compressor and 15 HP Motor 
THE RUDERMAN . year ago. 2 year old DeLaval plate cooler, with Vilter Evaporator Condenser; 2—1200 
MACHINERY EXCHANGE Specialty Brass bottle filler. Triangle Bagby gal. Cottage Cheese Vats; 1—300 gal. Coil 
80 West Main Gouverneur, N. Y¥. R 4 Automatic paper filler. 1 DeLaval 226 Vat; 1—200 gal. Jacketed Vat; 1300 gal. 
Phone: 333-334 9-M-61 Clarifier. 80 gross 51 MM short sq. glass Jacketed Vat. For additional information 
= sated Meer s Sect | bottles lettered. Misc. Dairy Equipment. and prices on the above contact FAIRMONT 
FOR SALE: Used CASES for Paper Make offer. GILBERT JOHNSON, 14 John FOODS COMPANY, 2823 North 48th 
Bottles. 16 quarts or 8 % Gallons. Hard St., Winsted, Conn. FR. 9-4786. 9-M-61 Lincoln, Nebraska, 9-M- 
bal ee ee 3 FOR SALE: Dean Weighing and Receiv- FOR SALE—1—C.P. Bantam WASHER, 
& COMPANY, Lake Geneva, Wisconsin. ing Unit. Excellent condition, Toledo % pints thru ats. 1—Triangle Basby DIA 
9-M-61 Printomatic’’ Scale. Meets Grade ‘“‘A Cottage Cheese FILLER. 1—500 gallon 
standards. Two-compartment, 500-pound CGC Manton-Gaulin HOMO. 1—5x5 Bruns- 
weigh tank. Two-compartment, 500 pound wick COMPRESSOR. 8, 16 and 32 ounce 
Replies to Box Numbers should be drop tank. PICTURE ON REQUEST. Any sour cream JARS with 2%” capseat. 6— 
Addressed as Follows: reasonable offer considered. COOPER 48mm C.P. take-down CAPPERS. 1—Series 


ee FARMS, Box 1689, Ardmore, Okla. 
c/o AMERICAN MILK REVIEW 


9-M-61 900 Specialty Brass FILTER. 1—30”x16 











tube cream COOLER, complete. 48mm 


92 Warren St. 200 one-half pint tall wood cases at square % gallons. STUART W. JOHNSON 
New York 7, N. Y. excellent prices. BRINK'S INC., 342 Dale & COMPANY, Lake Geneva, Wisconsin. 
Ave., Knoxville, Tenn.—5 25-9474 9-M-61 9-M-61 
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DOWN 
DOWN 


GO YOUR 


Delivery Costs 


with FCS PORTABLE 
STORAGE PLANTS 


> FEWER 
DELIVERIES 


> MORE 
SALES 


2 RENT 86¢ 
PER DAY 





Temperature from 32° to 
—20°...self defrosting. De- 
livered complete ready to use. 
Plug in for power. 






INTERNATIONAL COLD STORAGE 


2307 SOUTH OLIVER 
WICHITA 18, KANSAS 


Write No. 128b on Reader Service Card 























EQUIPMENT FOR SALE 

FOR SALE—Canco FILLER, Model 334. 
Excellent condition, 40 qts. per minute. 
MOUNT VERNON DAIRY, 800 Pennsyl- 
vania Avenue, Charleston, West Virginia. 


(1) Cherry-Burrell Model K16 all stain- 
less vacuum filler left hand through one- 
half gallon oblong bottles. (1) Cherry-Bur- 
rell Medel GV-61B for 56mm gallon jugs 
and one-half galion decanters vacuum pro- 
ducer and inter-connecting piping. BRINK’S 
INC., 342 Dale Avenue, Knoxville, Ten- 
nessee.—5 25-9474. 9-M-61 

FOR SALE: Complete Ice Cream Equip- 
ment. Big Savings! Buy now for next sea- 
son! 150 gallon C-P Continuous Freezer 
60 gallon Mixing Tank with agitator, Mas- 
ter Ripple Machine, all ammonia and sani- 
tary valves, fittings and pipes. Will accept 
any reasonable offer. PURE MILK, Steu- 
benville, Ohio. 9-M-61 








EQUIPMENT FOR SALE 

FOR SALE: 900-500 gal. insulated Milk 
Storage Tanks; 1200 lb. Jensen Aluminum 
Butter Churn; 3500-2800-2500-1400 gal, 
Truck Tanks; Manton-Gaulin 700 G.P.H. 
Model KF Homogenizers; 36’’—48"’—60’’— 
72” Vacuum Pans. Rogers-Mojonnier-Har- 
ris; 500-750-900-2000 gal. Hotwell Tanks; 
20,000 Lb/Hr. H.T.S.T. Cherry-Burrell; 
Numerous Cabinet and Plate Coolers and 
Heaters from 5,000 to 30,000 Ilb/hr.; 
Canco No. 176 and No. 134 quart Carton 
Fillers; 42x120; 42x90’; 32’x120; 32’x 
100”; 32x72" Double Drum Dryers Ameri- 
can and Buffalo; Separators; Homogenizers; 
Processor Vats. BEST EQUIPMENT CO., 
1737 W. Howard St., Chicago 26, Ill. AM- 
bassador 2-1452. 9-M-61 


Fairbanks Morse 1000 lbs. Dial SCALE 
and Weigh TANK—$150. C-B 100 gallon 
Spray PASTEURIZER—S:S. inside and 
out—$200. SPRING BROOK DAIRY, INC., 
Bremen, Indiana, 9-M-61 





SALE—(3) 3000 gal. horiz. Stainless milk 
tanks, Agit. Henzey 370 sq. ft. Stainless 
double-effect evaporator. Buflovak 32”x52” 
Double Drum DRYER, Buflovak No. 8-50-D 
double effect stainless steel milk EVAPO- 
RATOR. American 42”x120” Double Drum 
DRYER stainless trim. PERRY, 1409 N. 
6th Street, Philadelphia 22, Pennsylvania. 


Anderson Model 175 Automatic Pint 
Packaging MACHINE with solenoid coder. 
Anderson 171 Air Operated Stick MA- 
CHINE. Model, 106-2 Power Mold FILLER, 
STICKHOLDERS and MOLDS. All in good 
condition priced to sell. PAPER-PAK, 
INC., 712 Jefferson Avenue, Buffalo 4, 
N. Y 9-M-61 


BOILERS 
High Pressure 
Purchased—Rented—Sold 

New and Used 
INDECK POWER EQUIPMENT COMPANY 
9750 Skokie Blvd., Chicago (Skokie), Ill. 
Phone ORchard 3-7666 9-M-61 
FOR SALE: PREHEATERS, THE 
LARGEST SELECTION OF USED PRE- 
HEATERS FROM 4,000 to 53,000 LB/HR. 
—STEVAC, MOJONNIER, ARNOLD, HAR- 
RIS MAKES: ALSO LARGEST SELEC- 
TION OF DOUBLE EFFECT EVAPORA- 
TORS FROM 480 SQ. FT. TO 1500 SQ. 
FT. BUFLOVAC, MOJONNIER, HENS- 
ZEY; SPECIFY SIZE AND CAPACITY 
INTERESTED. BEST EQUIPMENT COM- 
PANY, 1737 W. HOWARD ST., CHICAGO 
26, ILL. AMBASSADOR 2-1452. 9-M-61 





FOR SALE: Damrow 400 Gallon Cheese 
VAT 8.8. inside and out, S.S. Covers $850° 
No. 136 DeLaval CLARIFIER S.S. Disc 
$350. PEOPLES DAIRY INC., 225 Dalman, 
Fort Wayne, Indiana. 9-M-61 

IN GOOD CONDITION. 1000 Ib. Dial 
Scales (Toledo), 580 lb. Dump Tank. 1500 
Ib. Lower Tank with baffle and lightning 
mixer. Price $250. CHESTNUT RIDGE 
DAIRY, 2776 Albrecht Ave., Akron 12, 
Ohio, 9-M-61 


FOR SALE: Triangle-Bagby Model M100 
Double Line High Speed Cup Machine. All 
stainless steel complete with 2 sizes vacuum 
cappers and dispensers. Excellent condi- 
tion. Less than half-price. Write Box 174. 





EQUIPMENT FOR SALE 


SPECIALS 
1500 Ib. 3owman 8.8, Cottage Cheese 
Blender; 500 gal. Pfaudler 8.8. Pasteurizer; 
600 gal. Mojonnier Processing Vat; Chester 
Ste-Vac SV 40 Heater; No. 15, No. 75 and 
No. 176 Canco Filling Machines; Triangle 
R-4 Canco Filler, Cox Canco Fillers; 30, 
50 and 75 H.P. Clayton Boilers; 2 Double 
Effect S.S. Evaporators, 10,000 Ib. ca- 
pacity. 
WE FLY TO BUY 

LESTER KEHOE MACHINERY CORP. 
2581 Richmond Terrace 
Staten Island 3, N. Y 
GIbraltar 7-3410 9-M-61 
(1) Creamery Package Crescent HTST 
unit 11,000 Ibs. per hour complete with 
instrument panel flow diversion valve hot 
water circulating tank raw milk balanced 
tank flow diversion valve and holding tube. 
(1) Creamery Package multi-pass HTST 
unit 6000 Ibs. per hour including hot water 
circulating unit. BRINK’S INC., 342 Dale 

Avenue, Knoxville, Tennessee, 525-9474. 
9-M-61 
FOR SALE: WOODEN CASES—3000—142 
pt. tall round; 2000—'% pt. short square; 
2000—thirds or pints; 2000—quarts; 1000— 
te gal. oblong; 2000—12 gal. metal bottom 
stackers 9’s. BOTTLES—500 gross p. 38 
quarts; 500 gross 48 mm quarts; 500 gross 
56 mm quarts; 500 gross 51 mm quarts; 100 
gross 51 mm ¥% gal. oblong; 100 gross 48 
mm ™% gal. oblong. MISCELLANEOUS— 
Clarifiers, homogenizers, separators, paper 
machines, fillers and many other dairy and 
ice cream items too numerous to mention. 
Send your inquiries to: LOUIS B. LEWIS 
CO., 12 Sheffield Ave., Pawtucket, R. I. 
Anderson Model 34F Cottage and Sour 
Cream Cup MACHINE. Good condition. 
Large assortment of rebuilt Capping Heads 
and Dispensers. PAPER-PAK, INC., 712 
Jefferson Avenue, Buffalo 4, N. Y. 9-M-61 


LARGEST SELECTION OF 
USED MACHINERY 
FOR SALE: No. 292 DeLaval Cold Milk 
Separators, 5500 lb. capacity; King Zeero 
Freon Ice Builder, 2500 lb. ice capacity; 
GV72 Cherry-Burrell Fillers, one for % 
gal.; Homogenizers 75 to 2500 gal.; Pas- 
teurizers 100 to 500 gal.; 5000 and 7800 Ib. 
H.T.S.T. Pasteurizers; 300 lb. Mojonnier 
Junior Cabinet Cooler; 44 Plate York 
Cooler, 12,000 lb. capacity; 3 CPM Rotary 
and 6 CPM Straitway Can Washers; 150 
gal. Vogt Commander Freezer; 3x3, 5x5, 
and 6x6 Ammonia Compressors; 5 wing 
Jensen ‘‘Parallel Flow’’ Cabinet Cooler, 
500 gal. mix capacity. 
Send us your inquiries. 
What do you have for sale? 
WE FLY TO BUY 
LESTER KEHOE MACHINERY CORP. 
2581 Richmond Terrace 
Staten Island 3, N. Y. 
Gibraltar 7-3410 9-M-61 
(1) Creamery Package Model H2 Hy- 
draulic twelve wide bottle washer equipped 
to handle one-half pint tall through one- 
half gallon oblong bottles. (1) Creamery 
Package Model, 160 vacuum sixteen valve 
left hand filler all stainless equipped to 
handle one-half pint through one-half gal- 
lon oblong bottles. BRINK’S INC., 342 
Dale Avenue, Knoxville, Tennessee, 525- 
9474. 9-M-61 
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AUTOMATIC WATER-SAVER 
@t SPRAY NOZZLE 


The Strahman Spray Nozzle does a better job with the least 
amount of water. This precision made nozzle enables the 
operator to get any type stream of water to do his job by 
simply pressing the lever. A soft spray is sent forth with slight 
pressure on the lever, and a strong straight stream may be had 
by pushing the lever all the way down. This convenient control 
of the wash water assures better cleaning with a lot less effort. 
The nozzle automatically shuts off the moment 


released, thereby eliminating all waste of water. 
SUPERIOR FOR CAR WASHING 

RENEWABLE RUBBER COVER, The sturdy cover protects the 
nozzle and your equipment against knocks and dents. 
When the cover becomes worn, replace it with a new one. 
CONSULT YOUR DEALER 


STRAHMAN VALVES, INC., NICOLET AVE., FLORHAM PARK, N. J. 


Write No. 1284 on Reader Service Card 
American Milk Review 


the lever is 
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Sept 

















EQUIPMENT FOR SALE 





FOR SALE: Used Anderson 175 Auto 
matic Pint Packaging Machine $3500; 
Brickmaster Power Slicer $375; Anderson 
171 Air Stick Machine with compressor 
$900; Stickholders and molds, all types of 
ice cream fillers. All reconditioned. PAPER 
PAK, INC., 712 Jefferson Ave., Buffalo 4, 
NM. YZ. 9-M-61 
FOR SALE: One No. 392—11,000 Ibs. 
DeLaval Separator, Stainless Steel Frame. 
MIDWEST DAIRY SUPPLY, 70 Sycamore 
St., Waterloo, Iowa. 9-M-61 

FOR SALE: Like new, used Milk CASES 
and BOTTLES, all types and sizes, too 
numerous to itemize in this ad, let us 
know what you need. Write to: Box 187. 

9-M-61 


FOR SALE: NOVELTY BOXES: Stock 
sizes for sandwiches, pops, suckers, cups 
and cones; also multi-paks for sandwiches 
and suckers. PAPER-PAK, INC., 712 Jef- 
ferson Ave., Buffalo 4, N. Y. 9-M-61 


SPECIALS 


EQUIPMENT FOR SALE 


(1) Creamery Package Model B1 five wide 
gallon jug washer. (1) Creamery Package 
size 60 vacuum six valve right hand bottle 
filler for gallon jugs. (1) lot of conveyors 
to be used with above equipment. 
BRINK’S, INC., 342 Dale Avenue, Knox- 


ville, Tenn, 525-9474. 9-M-61 


FOR SALE: Cherry-Burrell 42nd Pres- 
sure Bottle Washer, chlorine sterilization, 
3 years old and in excellent condition. 3 
ph 220 motor with dial thermometers. 200 
wood cases for Square Gallon Jugs. Sev- 
eral gross plain gallon, 5mm. HADLEY 
FARMS DAIRY, Gaithersburg, Md. Tel.: 
WA 6-0762, 9-M-61 

FOR SALE: Pfaudler Process Vat 200 
gallon, glass. Needs cover. SENECA 
DAIRY CORP., Canandaigua, N. Y. 

FOR SALE: (2) Manton-Gaulin Homog- 
enizers 300-400 GPH, Model C.G.C., (3) 
C-B 600 gal. cap. Pasteurizers—tinned 
coils; (2) Brickmaster Model M Brick Cut- 
ters, 4000-8000 per hr.; (3) 10 gal. C-B 
Strainers, C-B Dump and Weigh Assembly, 


EQUIPMENT FOR SALE 


Sturdy Bilt four wide bottle washer $200 
Transport tank 2750 gallon mounted on 
semi-trailer $2500. DeLaval separator 142 
stainless steel disc, $350. York 8x8, 5x5 
Frick 5x5. General Electric 20 HP Freon 
compressor, $1000. Wire cases 4 one-gallon 
square jugs $1.25. Wire or wood (12) 
quarts $1.25. Wood for 12 paper quarts or 
6 half-gallons, top stickers 50c each, Ilreco 
paper filler model LT-20 $500. Bagby D3 
filler $150. Pfaudler 200 gallon pasteurizer, 
stainless steel inside $300. Creamery Pack 
age 150 gallon continuous freezer $250. 
Freon 40 quart batch freezer $200. Cherry 
Burrell 400 homogenizer $400. We buy, 
sell and trade. Write us what you need. 
GORDON EQUIPMENT COMPANY, 6530 
West Jefferson, Detroit 17, Michigan. 

9-M-61 

FOR SALE 1 7 valve CB GRA-VAC 
FILLER: 1—300 GPH CB HTST, complete 
WRITE TO BOX 192 9-M-61 


SACRIFICE 2 carloads 45mm Square, 
unlettered Gallon Jugs, brand new, in 


; ? original trays. (45mm Multi-Cap without 
90 to 400 gal. Farm Cooling Tanks; 1000 New F. M. 1000 lb. Cap. suspended mois- cap seat). Also 5,000 blue plastic handles 


gal. Cherry-Burrell Model WPC Processor; ture proof scale, New F. M. self-contained for same. CARLTON’S DAIRY, Haw 
1000 gal. Cherry-Burrell Horiz. Holding 1000 lb. moisture proof Scale. CLOSE-OUT thorne, Florida Phone: 481-2572 Haw- 
Tank with dir. exp. coil; 300, 400 and 500 BARGAINS. J. J. BROWN, 2302 N. 10th thorne, or FR 6-6567 Gainesville, Florida. 
gal. Storage Vats with S8.S. Dir. Exp. St., St. Louis 6, Mo. 9-M-61 








9-M-61 
Coils; 2500 gal. Manton-Gaulin Homog- — 
enizer; 14 and 28 Valve Cemac Fillers—can 1 Cherry-Burrell Model K-100 vacuum a RIOT pee 
be equipped for % gal. rectangular bottles; all stainless construction, glass bottle EQULIIPMENT WANTED 
40—80 and 150 gal. Creamery Package filler, right hand construction, valves for z 
Continuous Freezers; 40 and 80 qt. Batch 48MM bottles, % pint through %-gallon, EQUIPMENT WANTED: One 7,000 to 


Freezers; 12 wing Jensen ‘‘Parallel Flow’’ less cappers. 
Cabinet Cooler, 1000 gal. mix capacity. 
SPECIAL—SPECIAL 


10,000 lb. Sweetwater Tank. Prefer King 
Zero, but will accept other make. Must be 
in good condition and not over 6 years old. 
Ammonia refrigerant, ice thickness gauge. 
Needed at once. DAIRY EQUIPMENT, 
INC., 1326—11th Street, Denver, Colorado. 
PHONE: AComa 2-8256 9-M-61 


Excellent Condition, $2500. 
1 Cherry-Burrell Model GV-72 vacuum glass 
bottle filler, painted frame, left hand con- 
6—Unused, Cold Wall Storage Tanks struction, valves for 56MM bottles, ‘%- 
1500, 3000 and 5000 gal. Stainless Steel, pint through %-gallon, less cappers. $1750. 
Agitated. 1 American Can Model 334 Canco Filler- 
LESTER KEHOE MACHINERY CORP. 40 quarts per minute. Excellent condition. 
2581 Richmond Terrace $3500. Contact: BESSIRE & COMPANY, 

Staten Island 3, N,. Y. INC., 1060 Goodale Blvd., Columbus, Ohio 

Gibraltar 7-3410 " . —_ 





9-M-61 
- — _ PASTEURIZER 

FOR SALE: Used Wooden Cumberland 
CASES with sheet metal bottoms for 16 
quarts or 9 % gallons, bottom stacking. f.0.b. UNITED DAIRY MACHINERY COR 
Send for details. STUART W. JOHNSON PORATION, 2200 Walden Avenue, Buffalo 
& COMPANY, Lake Geneva, Wisconsin. 26, N. Y. 9-M-61 





Replies to Box Numbers should be 
Addressed as Follows: 
Box No. 
c/o AMERICAN MILK REVIEW 
92 Warren St. 
New York 7, N. Y. 


-Pfaudler process vat 
500 gallon pressure wall stainless steel in 
and out—used two years—like new—$3250 





HERE’S 
MILK’S 
HARDEST- 
SELLING 
PACKAGE! 


NOW... 
LOW COST 


LONGER LUSTER 
fo) am Malet. ¢-m- mJ (>) al 


Please read that headline again. Who will 





deny that the sight of milk in glass has more 
appetite appeal? Or that “lots of milk” in a 


big glass jug. encourages more consumption? 


SUN SHIELD 
Plasti-Type Coating 


is crack-resisting, non-yellowing. Keeps new paint 
looking new longer. Makes old paint look like new. Also 
lenghtens life and restores luster of faded decals and 
sign-lettering. 


Yo PRICE TRIAL OFFER $4.00 


1 gal. can—enough SUN SHIELD to cover 2 retail trucks or 1 large rig. 
Regular $8.00. F. O. B. Cleveland, Ohio. 
Ask your jobber, or write 


And look! When you equip your jug with time-proven 
Sun PLASTI-GRIP handle you add terrific sales power to 
your product. Sun PLASTI-GRIP handles come in all sizes 
olato Mo Malo (-MEelilel-Meolmaellolee 


FLO-TOP POURING SPOUT... 


Sun's new cream-colored FLO-TOP pouring 
ry ole meolofolMele-toh MUNA oMullL a olelii(-t mel mel| > 
| § 


aia 


sizes. ‘Makes any bottle a pitcher.” A highly 


successful premium for special promotions. 





Ask your jobber, or write 





} industries incorporated 
- 
20340 Center Ridge Rd, Cleveland 16, Ohio EDison 1-3600 
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EQUIPMENT WANTED 

WANTED TO BUY—yYour surplus new 
and used Milk CASES and BOTTLES, all 
types and millimeter cap seats, also have 
customers for used equipment. Write to: 
Box 186. 9-M-61 





WANTED: Stainless Steel Storage 
TANKS, Rolled DRYERS and EVAPO- 
RATORS. Write to: R. GELB & SONS, 
INC., U. S. Highway 22, Union, New 
Jersey. MUrdock 6-4900. 9-M-61 





Triangle or Cherry Paper Machines—200 
or 150 SS in-out round Pasteurizing Vats: 
2-3 or 400 GPH Homogenizers; 3-4-500 
GPH HTST; 2—300 GPH Past. Milk 
Cooler; 6-10-14 valve Fillers; 2-3-400 gallon 
Surge Tanks; DeLaval Centrifugal Equip- 
ment; Used Cases. Write to: Box 191. 

9-M-61 


WANTED: Machine to fill and seal pre- 
formed Pure-Pak cartons and preferably 
small or medium capacity, fully or semi- 
automatic. Send full description and price 
to Box 182. 9-M-61 





WANTED TO BUY: 1000 to 1400 gallon 
Cottage Cheese Vat complete with agitator. 
Contact R. N. Hurst, P. O. Box 656, 
Marietta, Ohio. 9-M-61 


WANTED TO BUY: 1 Glass Filler, % 
pints-gallons; 2—200-300 gallon Pasteur- 
izers; 1 Positive Pump and Centrifugal 
Pump; 1 Small Paper Machine; 1—300-500 
gallon Homogenizer. Furnish full details 
in first letter. Write to: Box 184. 9-M-61 








Have 75 Can-Co used racks in A-1 condi- 
tion. Will exchange or buy 75 Pure-Pak 
used carriers in A-1 condition. The above 
are for Vendo Machines Model DM 237. 
GEORGE ROSEBROOK, Glens Falls, N. Y. 

9-M-61 





Used 10-gallon milk cans, seamless, um- 
brella covers urgently needed. Must have 
at once. Give best price and location. Write 
Box 193. 9-M-61 


HOOD DISPENSERS and SEALING 
HEADS, new or used made by Basca Man- 
ufacturing Co., for Econ-O-Seal hoods or 
by Aluminum Co., of America for D. M. 
hoods or by Mid-West for Aluma Seal 
Hoods. State hood size. Write to: Box 196. 

9-M-61 


A WANTED TO BUY: Pint Filling Valves 
for American Can No. 334 filling machine. 
Write to: Box 175. 9-M-61 


Will buy one one-half gallon Cemac 
38MM, 10 valve or more glass filler. 
MONTGOMERY DAIRY PRODUCTS, INC., 

Box 575, Troy, N. C. 9-M-61 





WANTED: Stainless Steel Storage 
TANKS, Rolled DRYERS and EVAPO- 
RATORS. Write to: R. GELB & SONS, 
INC., U. 8S. Highway 22, Union, New 
Jersey. MUrdock 6-4900. 9-M-61 


WANTED: Good Used Wire or Wood 
CASES. Write to: Box 181. 9-M-61 


TRUCKS-TANKS-TRAILERS FOR SALE 

USED MILK TRANSPORTS. Sizes 5,000 
gallons to 5,500 gallons. Stainless outer 
covers. Factory reconditioned, like new 
trailers. Also good selection used Farm 
Pick-up TANKS. Sizes 1,500 gallons through 
3,000 gallons—some with trucks. Call or 
write today. PROGRESS MANUFACTUR- 
ING COMPANY, INC., ARTHUR, ILLI- 
NOIS. PHONE 400. 9-M-61 

USED—One 2500 Gallon, Truck Mount 
Milk Farm Pickup TANK; one 2875 gallon, 
single axle, Trailerized Milk Farm Pickup 
TANK; one 3400 gallon, Tandem Axle, 
Trailerized Milk Farm Pickup TANK; and 
one 4150 gallon. Tandem Axle. Trailerized 
Milk Farm Pickup TANK. Also, other over 
the road Milk Transport TANKS, from 
3750 gallon to 4300 gallon. Prices, photos, 
and specifications on request. HUTCO 
EQUIPMENT CO., M.P.O. Box 141, Spring- 
field, Missouri. 9-M-61 





USED DIVCOS: Immediate Delivery. 
Some reconditioned and some in ‘‘as is’’ 
condition. ALSO OTHER MAKES, IN- 
CLUDING PANELS. Write or phone for 
complete listing. Write to: DETROIT 
DIVCO TRUCK SALES, INC., 10340 
Grand River, Detroit 4, Michigan. Phone: 
WEbster 3-0906. 9-M-61 

MANY SIZES AND MODELS OF COM- 
PLETELY RECONDITIONED FARM 
PICK-UP TANKS. AVAILABLE FOR IM- 
MEDIATE DELIVERY. TERMS CAN BE 
ARRANGED. STUART TANK SALES 
CORP. BOX AM, 1351 N. ELKHORN RD., 
LAKE GENEVA, WISC. 9-M-61 





FOR SALE: Used Bulk Milk Pickup 
TANKS. All makes and sizes. Both truck- 
mounted and trailerized. Many with trucks. 
Bargains also in used Milk TRANSPORTS. 
Phone or write DAIRY EQUIPMENT COM- 
PANY, Madison, Wisconsin. Phone CHerry 
4-1336. 9-M-61 

Used BULK PICKUP TANKS for im- 
mediate delivery. All TANKS, completely 
reconditioned and prime painted ready for 
mounting. Excellent selection from 1500 
to 2500 gallon units. Easy terms can be 
arranged or ask about our LEASE 
PLAN. Phone LOgan 2-3151 or write 
WALKER STAINLESS EQUIPMENT 
COMPANY, INC., New Lisbon, Wisconsin. 

9-M-61 








WANTED 


To distribute—Equipment used by the 
dairy industry such as milk and ice cream 
cabinets, dispensers, venders, and supplies. 
Competent and reliable. 

CADILLAC MFG. & DISTRIBUTING CO. 
1316 Reedsdale Street 


Pittsburgh, Penna. 9-M-61 


Se 








DECALS 





TRUCK LETTERING AND TRADE- 
MARK DECALS made for trucks and 
store advertising. Easily applied, economi- 
cal, in small or large needs. Write for 
catalog. MATHEWS COMPANY, 827 So. 
Harvey, Oak Park, Illinois. 9-M-61 











TRUCK SIGNS and DECALS — SAVE 
40%. Finest Plastic Vinyl; Made to order. 
Write: ACADEMY DECALS, 3324 Alta- 
mont Street, Cleveland 18, Ohio. 9-M-61 


SERVICES 





COST REDUCTION — FLEET AND 
DELIVERY INQUIRIES INVITED, R. P. 
BOWLER ASSOCIATES, INC. TRANS- 
PORTATION CONSULTANTS, 2380 HEMP- 
STEAD TURNPIKE, EAST MEADOW, 
LONG ISLAND, NEW YORK, PERSHING 
1-4027. 9-M-61 

SCALE REPAIRING: We repair Torsion 
Balances and all other makes of cream 
test and moisture test scales. All work 
guaranteed. Write to: CREAM CITY 
SCALE COMPANY, 1608 West Claybourn 
Street, Milwaukee, Wisconsin. 9-M-61 


“WE REBUILD” 
SANITARY VALVES 
TRUCK TANK VALVES 
HOMOGENIZED PISTONS 
PUMP PACKING SLEEVES 
PUMP SHAFTS 
BADGER VALVE REBUILDING CO. 
WITHEE, WIS. 9-M-61 





SANITARY VALVES REBUILT FOR 
A FRACTION OF THE COST OF A NEW 
VALVE. PROMPT SERVICE, SATISFAC- 
TION GUARANTEED. STUART W. JOHN- 
SON & COMPANY, LALE GENEVA, 
WISCONSIN. 9-M-61 








BUSINESS OPPORTUNITIES 





We have an opportunity for YOU to own 
and operate YOUR OWN business in a 
thriving and growing metropolitan area: 
QUALIFICATIONS: Above average retail 
route-salesman, Good credit rating. Desire 
to increase your earning power. Will con- 
sider only experienced route-salesmen for 
our Distributorship program (possibility of 
100% financing). Address all replies to 

¢. Mohn, ALL STAR DAIRIES, P. O. 
5, Denver 17, Colorado 9-M-61 





PATENT FOR SALE—Combination CAR- 
RIER for MILK, BUTTER and EGGS. 
Write: Box 157. 9-M-61 


DAIRY PLANT LIQUIDATION at Public 
Auction Thursday Sept. 21 at 12 Noon EST. 
Real Estate and Equipment of the Guern- 
sey County Milk Producers Association, 1 
mile west of Cambridge, Ohio on U. 8S. 40 
and 22. For list of items write DONALD 
H. STAFFORD, Auctioneer, Box 25, East 
Rochester, Ohio. 9-M-61 














HELP WAN’ 





RETAIL SALES MANAGER — to take 
charge of retail milk routes of a large 
growing independent Dairy in large city in 
Southeast Texas. Grand opportunity for 
aggressive young man under 35 who has 
had experience in dairy sales work and 
can increase sales, has ideas about sales 
promotions, contests, etc. Send complete 
qualifications, starting salary expected, 
when available, and picture in first letter. 
All replies strictly confidential. Write Box 
177. 9-M-61 

JOB OPPORTUNITIES — LARGE NEW 
YORK METROPOLITAN DAIRY COM- 
PANY IS SOLICITING APPLICATIONS 
FROM CAREER MINDED MEN IN PLANT 
MANAGEMENT. APPLICANTS MUST 
HAVE SOME COLLEGE TRAINING AND 
BE AMBITIOUS TO SUCCEED. PRAC- 
TICAL EXPERIENCE IN HANDLING 
PEOPLE HELPFUL. PLEASE SEND 
RESUME TO BOX 178. 9-M-61 















MODEL URW4J-100 
with accessories 


HOW ABOUT THAT? 








Have you seen the Sani-Matic Jet Washers per- 
form? .. . You'll want one for cleaning loose 
parts — Built-IN to your CIP system — or to serve 
as your CIP - COP system. 


Ask your jobber for complete information. 





THE SCHLUETER CO. 


EQUIPMENT DESIGNED WITH YOUR FUTURE IN MIND 


JANESVILLE, WIS. 
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HELP WANTED 





MANUFACTURERS REPRESENTATIVE 
WANTED IN Montana, Nebraska, Kansas, 
Missouri, Maine, Vermont, New Hamp- 
shire, West Virginia, Virginia, North Caro- 
lina, South Carolina, Georgia and Florida. 
National Line of Fruit Drink Concentrates 
to Dairies. Complete advertising and pro- 
motion programs. State lines carried and 
territory covered in first letter. Straight 
commission. Write Box 179. 9-M-61 


HELP WANTED—Dairy and Ice Cream 
plant in Southern Ohio looking for a man 
to take charge of complete operation. 
Owner wanting to retire. Operating 8 milk 
and one ice cream route. Write stating 
experience and work background and per- 





sonal data to Box 180. 9-M-61 
TECHNICAL SERVICE 
REPRESENTATIVE 
A leading manufacturer of industrial 


cleaners has an opening for a graduate 
engineer with up to three years’ experience. 
Position involves design and layout of spray 
and circulation cleaning systems in food 
and beverage industries. Engineering draw- 
ing required. Some travel. Send resume, in 
confidence, to: Technical and Professional 
Employment, WYANDOTTE CHEMICALS 
CORPORATION, WYANDOTTE, MICHI 


GAN. ea 9-M-61 
SALES MANAGER WANTED by Kinnett 
Dairies, Inc., Columbus, Georgia. 35-45 


years age. Have at least 3 years experience 
in sales supervision; have at least 5 years 
experience in personal selling; A_ college 
graduate; Married—and have children. All 
replies kept strictly confidential! Therefore, 
mark personal and send to: John Kinnett, 
dr., General Manager, KINNETT DAIRIES, 
INC., Columbus, Georgia. 9-M-61 











POSITION WANTED 





DAIRY TECHNOLOGIST, college gradu- 
ate with 10 years experience in cottage 
cheese making—3 years in laboratory cul 


tures. Well rounded in quality control. 
Willing relocate anywhere for interesting 
opportunity. Write Box 190 9-M-61 





POSITION WANTED 





PLANT MANAGER—Twenty years dairy 
experience in management, production and 
maintenance supervision, quality control, 
cost control, labor management, refrigera- 
tion, engineering and transportation. Write 
to: Box 183, c/o this publication. 9-M-61 





College Graduate — Three years experi- 
ence with midwest Dairy Company. Ex- 
perience centralized in plant operations and 
establishment and handling of retail routes, 
also wholesale routes. Desire position in 
Sales or Plant Management with supplier 
or dairy company. Will relocate. Write 
Box 195. 9-M-61 


Capable young man with 6 years manage- 
ment experience milk, ice cream, cottage 
cheese. Four years Dairy Science univer- 
sity. Now employed as plant superintendent. 
Desires re-location with permanent future. 
Prefer southwestern states. Write Box 
176. 9-M-61 

Dairy College Graduate with ten years 
experience in all phases of plant operation 
desires permanent affiliation with progres- 
sive, growing organization. For details 
Write: Box 188. 9-M-61 


Dairy College Graduate. 9 years experi- 
ence in large manufacturing and bottling 
plants. Quality-control, production and 
plant management experience. Desire posi- 
tion with aggressive organization. Write 
Box 189. 9-M-61 





GENERAL SALES MANAGER OR 
PLANT MANAGER — Experienced in all 
phases of the Dairy Industry, including 
Ice Cream sales, Retail and Wholesale 
Milk sales, Advertising, Merchandising and 
Production. I can increase your Sales and 
Profits. Will locate anywhere but have 
preference for Southwest or Southeast. 
Available immediately. Would consider 
position with a Dairy Supplier. If you need 
a man to do a job for you, write to: 
Box 197. 9-M-61 


DAIRY GROUP SCHOLARSHIP 

John P. Tierny has received a 
$500 scholarship for use at the 
Agricultural College of Cornell 
University where he will study 





John H. Vorperian, Miss Del- 
la Salerno, John P. Tierny. 


dairy and food science. In the pic- 
ture above John H. Vorperian, 
chairman of the Nassau-Suffolk 
milk dealers’ educational commit- 
tee, looks on as Miss Della Salerno, 
treasurer of the committee’s 
scholarship fund, makes the pre- 
sentation. 





WRITE FOR FREE CULTURE 












DALARE 
| ASSOCIATES ¢ 


BOOKLET 


Write No. 131¢ on Reader Service Card 


Eliminate lost batches, save time, speed pro- 
duction. Use Numbered Blends and the Dairy 
Laboratories system of rotation that supplies 
highest quality fresh culture every week to 
keep aroma, body, flavor and production 
uniform in all fermented milk products. 


FLAV-O-LAC FLAKES 


Write for details in our free Culture Booklet 
THE DAIRY LABORATORIES 


2300 Locust Street, Philadelphia 3, Pennsylvania 
Branches: New York * Washington, D.C. 








Haynes (erie Ts 


with the NEW 





*CUSHION GRIP HANDLES 











Extra Good! 






e Heavy Steel 


@ Long service 


Write No. 131b on Reader Service Card 
September, 1961 


MILK CANS 


@ Quality tinning 
@ Strong solderless all-welded seams 


Protect Quality with New CP Milk Cans—It Pays! 


tHe Cocamcory Plachage MFG. COMPANY 


1243 W. Washington Bivd., Chicago 7, lil. 
Bronches in 23 Principal Cities 





LIGHT WEIGHT 
STURDY 
ALL WELDED 
CONVENIENT 
HANDY 
EASY TO CARRY 


RUST PROOF 
GSPECIAL BRIGHT ALUMINUM 
COATED FINISH) 


ATTRACTIVE 











promote 


















































4180 Lorain Avenue ° 


Dairy Product Sales 
13 sTOCK SIZES 
FOR 
GLASS & PAPER MILK CONTAINERS 
a > feat | Peta 
4S |4 Sq. Qt. Gloss Bottles 10 7 Ibs. 
6S |6 Sq. Qt. Gloss Bottles 6 6 Ibs. 
8S |8 Sq. Qt. Glass Bottles 6 7%, tbs. 
4R |4 Rd. Qt. Gloss Bottles 10 8 Ibs. 
2-Y_ SR} 2 Sq. or Rd. / Gal. Glass Bottles| 19 7 Ibs. 
4-Y_ SR| 4 Sq. or Rd. 2 Gal. Glass Bottles 4 7%, Ibs. 
2-% O}2 Oblong 2 Gol. Glass Bottles 10 7 Ibs. 
4-% 0} 4 Oblong 2 Gal. Glass Bottles 6 7%, tbs. 
4P 4 Sq. Qt. Paper Cartons 15 8% Ibs. 
é6P 6 Sq. Qt. Paper Cartons 10 8 Ibs 
8P 8 Sq. Qt. Paper Cartons - 9%, Ibs. 
2-% p| 2 Sa. Y2 Gal. Paper Cartons 15 8% Ibs. 
4-Y. p | 4 Sq. Yo Gal. Paper Cartons 8 7 Ibs. 











THE HAYNES MANUFACTURING 


Cleveland 13, Ohio 
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American Milk Review 













READER 
INFORMATION 
SERVICE 


This Section is Designed as a 
Special Service to the Purchasing 
Executives of Milk and Milk Products Plants 





REVIEW 


Additional data is yours for the asking on dairy 
equipment, materials, services or methods described 
or advertised in this issue of American Milk Review. 


1. Decide on which items you 3. Write in corresponding 
want more data. numbers on the card. 


2. Each Spotlight item, and each 4. Sign the card and mail. 
display ad has a number. No pestage required. 


5. American MILK Review will have the manufacturer fill 
your request. 


a a 
USE THIS 
HANDY WAY 


TO 
SUBSCRIBE FOR 
PERSONAL COPIES 





OF 
/AMERICAN MILK REVIEW 








iew 





- @ few minutes a month, spent with your personal copy 
will bring you ... 


» Up-to-date on cost-cutting, sales building ideas; 


. the latest engineering, transportation, law and labor rela- 
tions information. 


1+ In brief — you'll always know what's going on in the 
fluid milk and milk products industries —if you... 


Mail this Pestpaid Card Today! 
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NEW YORK, N. Y. 














BUSINESS REPLY CARD 
No Postage Stamp Necessary if Mailed in the United States 
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—4c POSTAGE WILL BE PAID BY— 


American Milk Review 


Street 


92 Warren 


N. Y. 


New York 7, 


Reader's Service Dept. 
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—4c POSTAGE WILL BE PAID BY— 


American Milk Review 


Street 


92 Warren 


N. Y. 


New York 7, 


Subscription Dept. 





AMERICAN 


READER 
INFORMATION 
~~ SERVICE 


This Section is Designed as a 
Special Service to the Purchasing 
Executives of Milk and Milk Products Plants 





Additional data is yours for the asking on dairy { 
equipment, materials, services or methods described 
or advertised in this issue of American Milk Review. \ ; 


1, Decide on which items you 3. Write in corresponding 
wont more data, numbers on the card. 


2. Each Spotlight item, and each 4. Sign the card and mail. 
display ad has a number. No postage required. 


5, American MILK Review will have the manufacturer fill 
your request. 


a ee 
USE THIS 
HANDY WAY 


TO 


SUBSCRIBE FOR 


PERSONAL COPIES 
OF 


AMERICAN MILK REVIEW ' 


. a few minutes a month, spent with your personal copy 
will bring you eee 





. up-to-date on cost-cutting, sales building ideas; 


. the latest engineering, transportation, law and labor rela- 
tions information. 


. In brief — you'll always know what’s going on in the 
fluid milk and milk products industries —if you... 


Mail this Postpaid Card Today! 
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Volute-type pump head affords optimum 
conversion of velocity to pressure energy. 
_ Head can be rotated 360°. 





FULLY DEVELOPED ONE-PIECE 
IMPELLER AND SHAFT 
Backward curved impeller and integral shaft Three models (4, 6 and 8 inch impeller sizes) 
assembly assures top operating efficiency 
and non-clogging flow characteristics. Inte- 
gral stainiess steel construction eliminates 


VOLUTE PUMP HEAD 


SERVES ALL 
PUMPING NEEDS 


in motor sizes to 25 HP—3600 RPM provide 
head and capacity range to meet all pumping 
needs. 


keys, pins and lock nuts within the casing. 














ONE-PIECE 
INTERNAL SEAL 








One-piece corrosion and heat resistant con- 
struction extends wear life, assures trouble- 
free processing and cleaning service. Unique 
cleaning arrangement (see opposite) allows 
for thorough sanitizing of seal. 


CIP CHAMBER 


Contains the drain-off of cleaning solution 
and sanitizers. 





NO TAKE-DOWN FOR CIP 


Unique auto-manual actuator controls clean- 
ing and sanitizing of seals without take-down 
of pump. May be manually or automatically 
controlled. 


New TRI-CLOVER | CIP | CENTRIFUGAL PUMP 











Cleaned and Sanitized—Automatically—while running 





Here’s a new sanitary centrifugal pump that 
combines top operational efficiency with a 
simple, self-cleaning concept. 


The new Tri-Clover “CIP” incorporates 
features which make cleaning in place as easy 
and effortless as turning on a light-switch. A 
one-piece impeller and shaft; a fully developed 
volute-type head, and a one-piece internal seal 
are among the many important modifications 
which will make the new Tri-Clover ‘“‘CIP” 
the first choice for efficient, economical and 
versatile sanitary pumping. 


IN CANADA: Brantford, Ontario 
EXPORT DEPT.: 8 S. Michigan Ave., Chicago 3, lll., Cable TRICLO, CHICAGO, U.S.A. 


Write No. 135 on Reader Service Card 
September, 1961 


As with all Tri-Clover pumps, the new 
“CIP” Series Centrifugal incorporates only 
the highest quality materials and is manufac- 
tured to meet the most exacting requirements 
present in the industry. Traditional Tri-Clover 
craftsmanship is your assurance of years of 
efficient pumping service at the lowest possible 
operating costs. 


WRITE FOR BULLETIN CIP-260. 


LADISH CO. 
Tni-Clouer Division 


Kenosha Wisconsin 





135 







IN SPORTS 


John Weissmuller, who gained much of his fame playing the 
role of Edgar Rice Burrough’s Tarzan, was one of the world’s 
greatest swimmers. He is the only man in swimming history to 
win the 100 yard free-style title s#x times, and to add to this 
amazing feat, he also won the world’s 200 yard free-style five 
times. A great performance that has never been equaled! 


IN DAIRY 
PACKAGING 


An unequaled performer in the dairy packaging 
industry is Anderson’s Model 331-1 Cottage 
Cheese Packager. This popular and proven ma- 
chine fills and caps up to *150 cottage cheese con- 
tainers per minute, while two synchronized 
tampers assure positive sealing of lids. The 
completely automatic Model 331-1 will handle 
round, nesting-type ‘containers from 8 oz to 32 
oz, and is also ideal for filling yogurt, sour cream, 
whipped butter and many other dairy products. 
*Depending upon size and style of container used... 





MODEL 340 FILLER is another superior and 
highly-regarded Anderson machine for filling 
cottage cheese. Easily adaptable for handling all 
types of nesting-round cups, the 340 fills up to 
60 cups per minute and handles cups from 8 oz. 
to 32 oz... Ideal for small and medium-sized 
operations. 

Fully automatic coding equipment is available for 
both of the above units. 


MODEL 520 PUMP is the fastest, most eco- 
nomical, sanitary way to transport your dairy 
products from processing vat to filling machine. 
The 520 is a perfect companion unit for both 
the 331-1 and the 340, and it eliminates break- 
down in curd by its exclusive gentle pushing 
action. 


Write today for full particulars 


ANDERSON BROS. MFG. CO. 


ROCKFORD, ILLINOIS 
MODEL 340 FILLER 


Write No 136 on Reader Service Card 








